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IT’S BACK TO SCHOOL AND 
-y Vel Ge pommeltiie @aae), fe.) 3) 


Sausage and specialties are the backbone of the quick 
lunch — wholesome, satisfying and energy building be- 
cause of high food value. And sausage and specialties 
made with Fearn ingredients and Protein Flavor Builders 
have added appeal for quick lunchers because of fine tex- 
ture, handsome appearance and taste tingling goodness. 


As sure as school follows vacation, such extra goodness 
brings added profits for sausage kitchens through in- 
creased yields, higher prices for finer flavored product, 
and greaty increased sales. A test will convince you. 





F for FEARN 


F for FLAVOR 
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FRANKLIN PARK, ILLINO'US 










It’s YOUR move toward 
PROFITS and QUALITY 
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15% SAVINGS 
IN CASINGS 


BETTER 
COLOR 





BUFFALO VACUUM MIXER 





KEEPING QUALITY 
IMPROVED 


GREATER 
YIELD 





BUFFALO VACUUM MIXER BUFFALO VACUUM MIXER 





SMOKING TIME 
CONSIDERABLY 
REDUCED 


SHRINKAGE 
IS REDUCED 








BUFFALO VACUUM MIXER BUFFALO VACUUM MIXER 























These are “Buffalo” Vacuum Mixers, with truthful statements of 
their important advantages. But we can’t show you a picture of 
something which is an integral part of every “Buffalo” machine— 
that’s QUALITY. You buy top performance and perfect service 
when you buy “Buffalo”. 

A Buffalo representative will be glad to explain the structural 


and operating leadership of Buffalo Vacuum Mixers. There is 
no obligation. 


QUALITY SAUSAGE-MAKING MACHINES 
John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N.Y. | | 
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Sales and service offices in principal cities 


The | 









KEEPS Flavor-Fresh LONGER! 





@ Now, Griffith’s “tried and true” sausage seasonings are available 
with the amazing antioxidant, ““G-4”, processed into the 

formula ...to retard fat rancidity and thereby keep your produa 
flavor-fresh longer. 

Result: Longer sales life!...less spoilage! A flavor-rich sausage... 
seasoned with a precise combination of top quality spice, purified* 
to eliminate danger of “inside” spoilage and tested for flavor fidelity. 
Addition of non-tasting ‘“‘G-4” prolongs that flavor-freshness. 


FREEZER-STORED SAUSAGE KEEPS 
Flavor-Fresh MONTHS LONGER! 


Use Griffith’s stabilized seasonings and you can put distinctively 
flavored pork sausage in the freezer, knowing it will stay 
flavor-fresh months longer! Any formula—in Purified* Ground Spice, 
For all curing, use or Solubilized. Order today. 

Prague Powder. 


Made under United 
States Patent Num- 


bers 2054623, 
2054624, 2054625 Th e 


aa 8 e3 
IN ES Rsclusive Process covered by U. S. Sterilization ag ; aa ie e- e 


at. Nos. 2107697, 2189947, 2189949 


at LABORATORIES 


CHICAGO 9, 1415 W. 37th St. @ NEWARK 5,37 Empire St. @ LOS ANGELES 11, 49th & Gifford Sts. @ TORONTO 2, 115 George St. 
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Peake vt achievement... 


OU will achieve dependable product pro 
Yum when you seal your products with 
the scientifically designed Anchor C.T. Cap. |t 
deep-rolled thread readily engages the under. 
side of the glass thread and exerts a firm, even 
sealing pressure on the liner around the complete 
circumference of the container finish. This assure 
(ome l-Jol-talolo]o)(-Mmellaile il Mmelile ME (-teL.dolaele) ME t-1o] MIT 
lgelolo I Wacol ile l-toMislactoleMellloh A Meliil oli-mal(-telasiias 
meal lohi-t Me a-fekellale Molaro Mm folulullile bead o\-1aulit 
smooth spin-on-and-off action. This, plus positive 
knurling of the skirt makes for ease of remova 





folate Mast 1-101 8 








y, ~ PRODUCTS OF 
ANCHOR HOCKING GLASS 
CORPORATION 
LANCASTER, OHIO 


a MT. EVEREST —the highest mountain 
in the world. Anyone successful in 
climbing it would indeed reach the 
ra j J ‘ Peak of Achievement 


its -Cuchor 7. T Cape 


FOR THE PEAK OF ACHIEVEMENT 








-PRES(O PRODUCTS 


Nexce® FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 


Sw 
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CUDAHY 


Seecier 
SHEEP CASINGS 


TESTED FOR UNIFORM STRENGTH 


to give you less breakage — 
lower costs 





Cudahy’s Selected 
Sheep Casings mean 
prime quality because 
they are rigidly tested. 
Lower Costs-More Sales 
ALL Cudahy casings are 
double tested for uniform 
strength and size. This cuts 
breakage losses and also as- 
sures you of well-filled, 
smooth, fine looking sausage 
that sells on sight. 


They’re “Naturally” Better 
Sausages made with natural 


TESTED FOR UNIFORM SIZE 


to give you finer appearance — 
more sales 












wa” 


casings have a 
plump, appetizing 
appearance... evenly 
smoked flavor...and 
sealed-in juiciness that can’t 
be imitated. 


TRY CUDAHY’S FOR FAST SERVICE 


Cudahy’s many branches 
can quickly fill your orders 
for any of 79 different sizes 
of beef, pork, or sheep cas- 
ings. Talk to one of our Cas- 
ings Sales Experts—or write 
today! 


© C. P.Co., 1947 


PRODUCERS AND DISTRIBUTORS OF BEEF AND PORK CASINGS 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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THERE’S AN ANCO 


TROLLEY FOR EVERY 
PACKINGHOUSE NEED 
WRITE FOR NO. 55T 
TRACKING FOLDER 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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Certainly! Heat your buildings, too. 
And you operate your refrigeration 
equipment absolutely free. That’s one 
of the big advantages of maintaining 
heat balance in your plant with the 
help of a Carrier centrifugal. 

You can drive this Carrier centrif- 
ugal compressor with a steam turbine. 
And you don’t have to waste the steam. 
At lower pressure it can heat the water 
for washing animals, heat your plant 
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wash animals 


with waste steam? 


and offices, and take care of many 
other money-saving chores. 

As a refrigerating machine, the Car- 
rier centrifugal gives you plenty of 
dependable refrigeration at lowest cost. 
You can use it with your present am- 
monia systems. It takes far less room 
than other types of refrigeration equip- 
ment of equal capacity, cutting both 
installation and maintenance cost. The 


exclusive Carrier shaft seal saves costly 


AIR CONDITIONING -« 
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REFRIGERATION 





refrigerant. Lo-Fin tubing cuts weight 
and makes maintenance easier. An 
economizer reduces horsepower. 

Carrier centrifugals are available in 
capacities from 100 to 1200 tons. They 
embody the tested features perfected 
through Carrier’s pioneering research 
and world-wide experience. That's 
why you can count on them to do 
your job right. Carrier Corporation, 
Syracuse, New York. 


¢ INDUSTRIAL HEATING 





Tur 
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HEAVY-DUTY © 
CHAMPION ~ 
















STANDARD OF 


FOR 16 YEARS more heavy-duty Interna- 
tional Trucks have been bought by American 
commerce and industry than any other make. 
International Model KB-8-1—Standard of 
the Highway—is but one example of the 
complete International heavy-duty line. 


The International KB-8-1 was put in op- 
eration by first buyers early this year. Over- 
the-road truck operators and drivers every- 
where acclaim it— 


For its extra power to climb hills faster and 
maintain rigid schedules. 

For its ability to carry more net payload, without 
exceeding its gross weight rating, than trucks 
with the same power but more chassis weight. 





Tune in James Melton on “Harvest of Stars!’ CBS Wednesday Evenings my 4Y 


INTERNATIONAL J7rucks 
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THE HIGHWAY 


For every truck job there is an International 
of the right type, size and power, beginn- 
ing with half-ton pickups and extending to 
giant off-highway trucks with GVW ratings 
of 90,000 pounds for logging, mining, oil 
field service, and construction work. 


The International Dealer or Branch near- 
by will be pleased to show you how Inter- 
nationals can serve you profitably. 


Motor Truck Division 9 


INTERNATIONAL HARVESTER COMPANY 
180 North Michigan Avenue Chicago 1, Illinois 
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tr These GEBHARDTS installed between the rails in this beef and veal sales cooler maintains a uniform 32° temperature and 88% average relative humidin, 


—“ PE £ 
‘ 





GEBHARDTS are fabricated of 
high-lustre Stainless Steel to 
insure complete sanitation, 


cleanliness and purity. 
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GEBHARDTS 


keep nature’s color on beef and ved 


When you put GEBHARDTS Controlled Refrigeration System to work 
you protect the bloom on your beef, veal and lamb. The ionizing 
effect produced by GEBHARDTS units keeps that bright color and 
fresh appearance for a longer period of time. Write today for 


illustrated catalog presenting the complete GEBHARDT story. 





ADVANCED 





ENGINEERING CORPORATION 


1802 West North Ave. * Milwaukee 5, Wisconsin 











— 
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View from discharge end of the Jumbo 
Dehairer showing the heavier U bar 
construction and formation of belt 
scrapers to propel as well as clean. 











Ten point and six point belt scraper stars 
as assembled with U bar in the "Boss" 
Jumbo Dehairer. Note reinforced strength 
of the stars and unique construction of 
U bar which helps to propel the hogs 
toward discharge end of the machine. 











SEPARATE THEM EFFECTIVELY, 
bb ” 
S| coONOMICALLY AND RAPIDLY witH BOSS penatrers 


"Boss" Dehairers (Jumbo model shown, capacity 750 hogs per hour) have been in continuous and 
real satisfactory use for more than thirty years. © Present models incorporating the newest techniques 
and the latest mechanical refinements, are built for the same rugged service that distinguished the 


a first of their line (many of which are still in operation) and helped to make "BOSS" a trusted name 
ond | it the industry. ¢ Other models, the "Boss'’ Grate Dehairer and the "Baby Boss," while adhering to 
ai the same high standards of construction, are designed for lesser capacities. * Literature and speci- 

fications on any or all of the "Boss" line of dehairing equipment may be had for the asking. 





"Ried Mei Pees 


=] rue Coreccoe rece WUICHERS’ SUPPLY COMPANY 











CINCINNATI 16, OHIO 
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SYLVANIA’ CASINGS 





Special attention 
to individual designs 





printed in color 














SYLVANIA DIVISION american viscose CORPORATION | si 
Manufacturers of cellophane and other cellulose products since 1929 pe 
Plant: Fredericksburg, Virginia * General Sales Office: 350 Fifth Ave., New York 1, N.Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois } 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto ; 
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GMC heavy duty engines are available in six sizes... 
308, 361, 426 and 477 cubic inch gasoline engines of 
famous GMC “Army Workhorse” design... four- and 
six-cylinder GM 2-cycle Diesels of 133 and 200 horse- 
Power respectively. Illustrated is the “6-71" Diesel. 


GMC heavy duty trucks are built in weight ratings that go up 
as high as 9O,OOO pounds for truck, trailer and load. That's a 
lot of weight, and it calls for big powerful engines . . . heavy, 
husky axles ... and deep, thick frames, plus rugged strength 
and sturdiness in every other structural part. 


GMCs are designed and engineered by men who are expertly 
versed in heavy hauling applications, gasoline and Diesel. They 
are produced in factories devoted exclusively to the production 
of commercial vehicles. 


That’s why GMC heavy duty trucks are the choice of so many 
of the nation’s most experienced and successful heavy haulers. 
Make them first choice for your job, too . . . from the many 
gasoline and Diesel models now available for quick delivery. 


GMC TRUCK & COACH DIVISION e GENERAL MOTORS CORPORATION 


Tune in Henry J. Taylor, “Your 
Lond and Mine,” Mutual 
Network, Monday and Friday, 








THE TRUCK OF VALUE GASOLINE « DIESEL 
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1 
FILM WiTy 


LIQUID Petceia. ; 
Ik 


























H HECK the following performance facts. 
about this amazing enamel...then write | 
I, us for complete details of our no-risk trial | 

''1| offer. (1) One coat of Damp-Tex covers. 
é (2) Forces out moisture and dries overnight 
i| into porcelain-like waterproof film despite | 









|} presence of moisture. (3) Sticks to wet or STEAM TEST 

§ | dry wood, metal, concrete, plaster and Damp-Tex is unaffected by live an 

| masonry. (4) Kills Rust, Rot, Dinge, Bacteria gleam commen to many plants. FUNGUS TEST 

4 i and Fungus”. (5) One gallon covers approx- q arte poor ger 
4) imately 350 sq. ft. of porous surface, 450 sq. on the surface to be painted, 

i}, ft. of non-porous surface. (6) Will not check, | 


peel, sag, soften or fade. No flavor-tainting F / a Sih 
‘i 











odor. (7) Dries free of brush marks, may 
















, also be sprayed. Comes in colors and white. : Suilied 
j gt! *With Pre-Treatment. i WASHING TEST 7 Ru 
LH : ial say 

eR On the recommendation of the 4000 plants ] ee This co 

| that use Damp-Tex, send for free descriptive folder K, sae om sa sl Renee ion, MOISTURE TEST layout 


Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not The Co 

blister or break 


Say |- 
\ 


3 CAUSTIC SOLUTION TEST 


also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 


carcass 





Two to three percent caustic 


te washing solutions are not in- 


jurious to Damp-Tex Enamel 


Damp-Tex is unaffected te, 
by lactic and other — 
common food acids. 


STEELCOTE MFG. CO. crartior at rHeresa ST. LOUIS, MO. 
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COMBINATION 
RUMPBONE SAW 
ind CARCASS 
SPLITTER 







MOTOR—Specially designed to develop ample pow- 
er to withstand short overload without overheating. 
Built-in fan. 


CONTROL— Operator has full control at all times. Re- 
leasing of grip on handle shuts off motor automatical- 
ly. 


BALANCE—Supporting and equalizing bracket pro- 
vides for suspension to overhead counterpoise ... 
hands thus freed to operate and guide with accuracy 
and speed. 


DRIVE—Direct from motor shaft by connecting rod at- 
tached to balanced crank pin. Saw driven by cross- 
head of nickel steel, sliding in adjustable guide 
plates of bronze bearing metal. 





BEARINGS—Annular ball bearings on both ends of 
motor shaft ... double row in connecting rod and 
main frame. Special bronze bearings in outer head. 


SPECIFICATIONS—Sow, 32%" length, No. 15 gauge 
with 4 points per inch. Motor Speed, 1,725 R.P.M. 
Saw Speed, 1,725 S.PM. Saw Frame, 11"x24”, 
Total length, 54”. Weight (with alternating current 
motor) 125 Ibs. 


SINGLE MECHANICAL OPERATION SPLITS ENTIRE CARCASS PERFECTLY 


Skilled and unskilled operators alike achieve the same perfect results when using B & D’s Combina- 














tion Rumpbone Saw and Carcass Splitter. Fast, clean and truly accurate cutting permits substan- Also manufacturers of 
tial savings in both time and labor . . . increases production, boosts cut yields and lowers costs. sick Ciliecieies Hae. 
This combination of saw and splitter can be used successfully with either a stationary killing bed : . . 
layout or with a moving chain conveyor system. It is capable of splitting from thirty to thirty-five sie lic 

carcasses an hour depending upon size and age of the cattle. “is . 

' The Combination Rumpbone Saw and Carcass Splitter is but one of a complete line of B & D packer- —_ = —_ 
approved electrical cost-cutting machines. Every item in the B & D line is in daily use proving that Beet Sesto & 
there is no substitute for Best and Donovan equipment. Write today for more detailed information ape 
on the Combination Rumpbone Saw and Carcass Splitter and other B & D machines. A point well Beet Rib Blocker 
to remember: “Experience Counts!” oe ies 

iT 


SS 


: INVEST IN THE BEST....BUY B & D MACHINES 
BEST & DONOVAN, 332 s. MICHIGAN AVE., CHICAGO 4, ILL. 
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H, E. Babcock Will 
Talk at AMI Dinner 


ATE this week the American Meat 

Institute announced that the guest 
speaker at its annual dinner, Tuesday 
evening, September 21, at the Hotel 
Waldorf-Astoria, New York city, will be 
H. E. Babcock, 
chairman of the 
board of Cornell 
university since 
1940. He will 
speak on the im- 
portance of animal 
agriculture in the 
United States and 
Europe. Mr. Bab- 
cock has served on 
dozens of New 
York state, as well 
as federal food 
boards, and owns 
and operates poul- 
try and stock farms 
in New York state 
totaling more than 1,000 acres. He was 
a speaker at the Institute’s 1945 an- 
nual meeting. 

As has been previously announced, 
the entertainment for the dinner will 
be furnished by the Fred Waring Radio 
Show. 


Gardner Cowles, jr., well known daily 
newspaper and magazine publisher, and 
radio station owner, will be another 
speaker at the three-day meeting open- 
ing on September 20. He has just re- 
turned from Europe and will discuss 
conditions on the Continent. Cowles 
publishes the Des Moines Register and 
Tribune and Look magazine. 


Another speaker who has agreed to 
appear at the AMI convention is Alan 
Temple, vice president of the National 
City Bank. His subject will be the 
“Economic Outlook.” 


H. E. BABCOCK 


NEW “OVERTIME” OPINIONS 


The administrator of the Wage and 
Hour Division, U. S. Department of 
Labor, recently made public four opin- 
ion letters dealing with overtime-on- 
overtime problems. These opinions are 
supplemental to the interpretative 
statement by the administrater pub- 
lished in THE NATIONAL PROVISIONER of 
July 17, page 17. 


ARMY CANNED MEAT BUYING 


The Chicago Quartermaster Depot 
announced this week that it is inviting 
offerings of 2,336,460 lbs. of canned 
corned beef and/or mutton (Inv. 223) 
and 302,757 lbs. of the same products 


(Inv, 224). Bids will be opened Sep- 
tember 8, 








| 





PRODUCT AND INCOMES UP 











The gross national product advanced 
to an annual rate of $248,000,000,000 in 
the second quarter of 1948, according to 
estimates by the Office of Business 
Economics, Department of Commerce. 
This compares with a figure of $244,- 
000,000,000 in the preceding quarter. 
Personal consumption expenditures, 
after hesitation early this year, acceler- 
ated moderately again in the second 
quarter. Durable goods, nondurable 
goods, and services all shared in the 
$3,000,000,000 advance at annual rates. 
Among nondurable lines, the expansion 
was concentrated in clothing and food, 
chiefly reflecting price movements, 
rather than a change in the physical 
volume of consumption. 

Government purchases of goods and 
services rose more than $2,500,000,000 
above the first quarter rate. Gross pri- 
vate domestic investment was reduced 
somewhat in the second quarter and was 
due solely to slackened accumulation of 
business inventories. Total personal in- 
come increased $1,500,000,000 in the 
second quarter, to an annual rate of 
$209,000,000,000. With wages and sala- 
ries, interest, dividends, and rentals all 
relatively stable, the advance was con- 
centrated in proprietors’ income, with 
the bulk in farm income. 





AS A PUBLIC SERVICE .. . The Hofmann Pocking Co. tells you . . . | 


WHY MEAT PRICES ARE UP 


| 





| REASON No. 








| 
| REASON No. 2 .... There ore MORE PEOPLE! 


The population of the United States is now 145,000,% ors ogo it w 


| 








REASON Ne. 3 ... People hawe MORE MONEY! 

Consumer incomes ore collectively ot o record peak, with t 
REASON No. 4..... More people know th VALUE 
OF MEAT IN THE DIET! 








weet plan, in heath Mare pees 
| tron ever betore. Veu'es sight te Uhing meet! 

} 

| Your butcher makes less money when prices are high. He will 


| be the first to weleome a reduction in the price of meat. 
PUBLISHED IN THE INTEREST OF YOUR LOCAL BUTCHER 


HOFMANN PACKING CO., INC. 


Member American Meat Institute 


HOFMANN TELLS WHY 


This quarter page advertisement was re- 

cently published in a Syracuse, N. Y. news- 

paper by the Hofmann Packing Co. of 

that city. Large blowups were furnished to 

retailer customers of the firm with the 

suggestion that they display the message in 
their own stores. 


Syrocuse, N. Y. 








PACKERS WIN TWO SUBSIDY 
WITHHOLDING DECISIONS 


In two decisions handed down last 
week the Emergency Court of Appeals 
ruled that the Reconstruction Finance 
Corporation and the Defense Supplies 
Corporation may not withhold slaugh- 
ter subsidies for non-wilful violations of 
OPA price ceiling regulations. 

The first case, that of Earl C. Gibbs, 
Inc., Cleveland, was one in which the 
packer through error sold 248,000 lbs. 
of ground beef at a price above the 
ceiling. The error was discovered by 
the Gibbs company and the amount of 
the overcharge, $5,583.25, voluntarily 
refunded to OPA. Three years later 
RFC decided to penalize the packer for 
the overcharge by withholding the same 
amount in slaughter subsidy. In reject- 
ing the RFC claim that subsidy should 
be withheld the court said: 

“The complainant’s overcharge was 
admittedly inadvertent, it acted in per- 
fect good faith in immediately settling 
with the price administrator for the 
amount of the overcharge and no civil 
proceedings were or, at the time the re- 
spondent acted, could have been brought 
against it.” 

The second case—that of the Wm. 
Schluderberg-T. J. Kurdle Co.—was one 
in which RFC withheld subsidy amount- 
ing to $15,009.80 because of overcharges 
which were made by independent ped- 
dler truck merchants and not by agents 
or employes of the EssKay company. 
The overcharges were shown not to be 
wilful on the part of the packing com- 
pany and the Court decided the protest 
in favor of the packer on the same basis 
as the Gibbs case. 


NIMPA DIRECTORS MEETING 


The boafd of directors of the Na- 
tional Independent Meat Packers As- 
sociation, me€tifig,Friday at the Palmer 
House in Chicago, voted not to accept 
the resignation of W. B. Heinemann, 
sr., executive vice president, secretary 
and treasurer of the association. The 
board recorded a vote of confidence in 
its present officers. 


Although no official action was taken, 
it was reported that NIMPA directors 
discussed enlarging the scope of the ac- 
tivities of the Association by appoint- 
ing several field representatives. 


NEW USDA GRADING MANUAL 


The meat grading officials of the 
U. S. Department of Agriculture are 
in the final stages of work on a new 
brochure illustrating various grades of 
dressed meat. In this booklet, which 
will be of great aid to the industry, 
full color illustrations of preduct will 
be used extensively in order to demon- 
strate factors in grade determination. 









began redesigning its entire line 

of labels. At that time the labels 
it was using were only seven or eight 
years old. They had recently won sev- 
eral prizes in packaging competitions 
and were regarded as outstanding in the 
meat packing field. 

However, the company’s postwar 
planning board—a group of executives 
and key department heads of the three 
Morrell plants—felt that in the com- 
petitive postwar period the company 
should have labels which would be bet- 
ter adapted to modern merchandising 
methods, particularly self-service sell- 
ing. The new labels were developed lei- 
surely during the war period by this 
group. The work was under the juris- 
diction of the company’s advertising de- 
partment, which has been headed for 
many years by A. C. Michener. 

The first redesigned package—Snack, 
an all pork product in a 12-0z. can— 
appeared in November 1945. Since then 
the company has been adding other 
canned items as rapidly as they have 
been put back into production. It has 
also adapted the new design to its cello- 
phane and cellulose casings and wrap- 
pers for smoked meats. The entire Mor- 
rell line now bears a family relationship 
and has the visibility and shelf appeal 
vital in today’s competitive selling. 

Morrell relied considerably on past 


E ese: in 1943 John Morrell & Co. 


















experience for the redesigning job. Its 
old labels, a deep blue with white and 


gold printing, were very acceptable 
from an artistic standpoint. In 1936 a 
group of Morrell Pride packages won the 
gold award in the label and seals divi- 
sion of the annual All-America package 
competition, and in 1941 Morrell won 
the top award in the metal containers 
group in this same competition for its 
six E-Z-Serve loaves. However, on 
shelves of self-service stores the cans 
were overshadowed by more colorful, 
vivid labels. Another disadvantage was 
that the gold printing tarnished easily 
or wore off during the life of the 
package. 

Harry H. Farrell, Chicago artist who 
had designed the prize-winning E-Z- 
Serve labels, ham wraps and several 
other packages for Morrell, was com- 
missioned. After making a thorough 
preliminary study of the wide range of 
packages used by the industry—always 
a bugaboo for a designer—Farrell sub- 
mitted several sketches showing various 
combinations of colors, styles of letter- 
ing, etc. A 1-lb. chili con carne can was 
used for original layouts. Previously 
Morrell had used a flat ox-tongue can as 
the key design but found that when 
adapting it to other cans the result was 
not always satisfactory. The officials of 
the company, who acted as a committee, 
selected three designs for further de- 
velopment: 

1. Red and yellow 
(lower half red; 


color scheme 
upper half yellow; 


OLD AND NEW MORRELL LABELS 


Old Morrell labels (left) were deep blue 
with white and gold printing, had won 
several prizes in packaging competitions. 
New labels (below), in red and yellow with 
black printing, have visibility and shelf 
appeal. They were designed by Harry 
H. Farrell, well known Chicago artist. 


1 
, 
Curea.wh' 4 


Ox TONG 


word “Morrell” in black; word “Pride’ 
in red) 

2. Red and white (red band at top 
remainder of background white; whit, 
reverse and red lettering) 

3. Red, white and blue (the reverge 
of (2) with brand names in blue) 


Using the three designs Morrell ¢op. 


ducted tests among plant and office em.t 


ployes and the Home Arts Guild of 


Chicago. The three cans were assigned) 


code numbers and participants asked 
to note their preferences on ballots 
which were supplied. Although in some 
cases the results were rather closely 


divided, the consensus, of both employes 
and housewives, favored the red and 
yellow design, which had been the pref. 
erence of the Morrell executive com. 


mittee. 


The artist then experimented fyr. 
ther with shades of yellow and with 
yellow was 
softened. It was decided to keep away 
from a canary or brighter yellow since 
there is a tendency for those shades to 
run to a dirty color in printing. The red 
is a bright, true red. A logotype for 
“Morrell” in caps and lower case, bold 
black, sans serif letters, and one for 
“Pride” in red sans serif caps were fa- 
vored. All display type is hand lettered, 

At this time the company also re. 
viewed its trademark setup and simpli 
fied its brands’ structure, designating 
and Allrite 
for the general line of products. To main. 
tain a relationship between the three 
brands, the same red and yellow com- 
bination is used for the Yorkshire and 
Allrite brands, but for Yorkshire, red 
is made the dominant color and for 
Allrite, yellow is, rather than the half. 


lettering and type. The 


Morrell Pride, Yorkshire 


and-half treatment for Pride products, 


There are some exceptions to the 
brand names, such as E-Z-Serve loaves: 
E-Z-Cut ham; E-Z-Q, a new pork prod- 
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uct; Prido for shortening and Snow Cap 
for steam rendered lard. Morrell also 
retained the name Red Heart Dog Food 
and made no color changes or basic 


ichanges in the label design. 


On the first brand items the word 
Morrell has been made prominent, but 
it is not identified as strongly with the 
other two brands. On Morrell Pride 
items, the word Morrell appears in 
large letters and the word Pride is 
relatively small. On Morrell Yorkshire 
products the two names appear in about 
the same size type but moderately 
small, and on Allrite, Morrell is small 
and Allrite is large. 


Full-color product illustrations are 
used on many of the cans. Photographs 
were made by Charles Kuoni of Chi- 
cago. Some pork products carry a figure 
of “Mr. Ham,” a caricature of a pig 
which had already become identified 
somewhat with the company through 
advertising. 

Morrell uses lithographed cans on 
products which it manufactures in large 
volume and on square or oblong cans 
on which paper labels would have to be 
applied by hand. At present it is using 
lithographed labels for Morrell Pride 
Spiced Luncheon Meat and Morrell 
Pride Spiced Ham, both 6-Ib. packages; 
Morrell Pride Savory Ham and Morrell 
E-Z-Cut Polish Ham, both oval shaped 
cans; Morrell Snack; E-Z-Serve loaves; 
Morrell Pride Chopped Ham, in 12-oz. 
and 8-lb. cans, and Morrell Pride Lunch 
Tongue in 11-oz. can. 


The new design for ham and bacon 
wrappers and for transparent casings 
is not directly tied up with the half- 


(Continued on page 38.) 
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John Morrell & Co. recently redesigned its labels to make 
them better adapted to self-service. Emphasis was placed 
on visibility and eye appeal and creating a family re- 
semblance between all packages the company sells. 
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s Kingan Completesthe 


Long-Range Plato 


ment, new carcass chill and holding coolers, new cattle hold. 

ing pens and additional refrigeration and steam generating 
facilities at the Kingan & Co. plant at Omaha, Neb., represent ¢hj 
completion of the first step in a long-range plan to increase slaugh 
tering and manufacturing capacity at the unit. 

The new facilities make the plant a major beef killing houg 
with a maximum capacity of about 2,000 cattle per week. Plans ar 
being developed to permit the future extension of killing and 
process activities at Omaha to hogs and sheep. The completed beeff 
facilities embody the latest ideas in packinghouse design, construcd 
tion and equipment and incorporate some novel operating tech! 
niques. 

The new cattle holding enclosure, which is built in the shape of a 
“L”, is constructed of concrete and welded steel piping in place of 
the conventional wooden timbers. The steel piping of the pens = 


A N enlarged beef killing floor, a new two-story rendering depart. 





roof supporting columns is set in concrete and furnishes a surface 
which minimizes injury to livestock. 


Each of the pens is supplied with a water and a feed trough andl 
with an individual water line for cleaning. Sanitary conditions in 
the cattle holding pens result in cleaner hides which take the curd 
better. One end of the base of the L-shaped enclosure extends 
the plant’s railroad siding and the other extends to the public high. 
way for trailer truck unloading. 

The roof of the cattle holding enclosure is equipped with ¢ 
wooden superstructure fitted with louvres which ventilate and help 
maintain a lower temperature within the pens. The capacity of the 
holding pens has been doubled, permitting the plant to rest the 
animals for a longer time prior to slaughter. 


The beef killing floor was enlarged by extending its total ares 
and adding an additional section and facilities for handling viscers 
and inedible material. To conserve working space, the viscera sepa- 
rating table is in the form of a “U” with the base twice as long a: 
the ends. Viscera are lifted onto one end where the ruffle fat is re. 
moved. The middles and rounds are removed at the base of the “U” 
and the paunch is separated and cleaned on an umbrella washer. 

The scalder and tripe cookers are located near the viscera sepa 
rating table. The inedible parts of the viscera travel to a hasher 
and washer located in a new inedible rendering addition via a chute 

The new inedible addition has two levels. The first floor, which is 
level with the killing floor, is reserved for handling dead stock and 
condemned material. It is equipped with a traveling hoist and oper- 
ings in the floor for hard and soft material lead to the —— 


VIEWS OF BEEF KILLING AND RENDERING 
OPERATIONS AT KINGAN’S OMAHA PLANT 


1. A view of stock in modern holding pens. Steel pen construction 
minimizes bruising and insures cleaner hides. 2. Cleaning the paunch 
lift with steel wool. As may be noted by the tile, the viscera working 
section was added to the present killing floor. 3. A general view of the 
kill floor. Note galvanized steel section which forms the background for 
the washing and shrouding station. 4. The washer and M. and M. 
hammer mill feeding into the Globe Yeoman transporter. The 75 h9. 
electrical motor drive shaft used to power the hammer mill can be seen, 
as can the ladder leading to the cat walk. 5. The funnel from the crack 
ling trough (see No. 6) feeding directly into the crackling press. The 
slideaway platen of the press permits easier handling by one man. 6. 
Unloading cracklings from the percolator into the feed trough. 7. G E. 
Barton, rendering superintendent, checks the operation of one of the 
Globe high vacuum jet condensers. 8. Operator watching the indicating 
needle on modern animal food bagging scale. Note clamps which hold 
the bag open. 9. R. B. Turley, plant engineer, checks the temperature 
on the shaft of the new York compressor. 10. Jerry Kozney, supervise, 
views carcass in new cooler. 
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and washing equipment of the floor located directly below. 

On the lower floor are an M and M hammer mill and a hasher 
and washer; the crushed and hashed materials feed into a Globe 
Yeoman transporter with a capacity of 11,000 lbs. Accumulated 
material is blown by 60-lb. steam to the new inedible rendering de- 
partment. To expedite the operation of the transporter, the plant 
has built a steel cat walk on the valve side of the dome. 

The two-story brick and concrete inedible rendering department 
houses two 12,000-lb. Globe cookers, which are supplied by the 
transporter, and a smaller Boss blood dryer to which blood is 
pumped from the cattle killing floor. The line from the transporter 
to the cookers is equipped with a four-way gate valve with which 
either cooker may be loaded individually or both may be loaded 
simultaneously. 

The cookers discharge into gate type percolators. Tallow is 
pumped into two 8,000-lb. settling tanks and from these to two out- 
side storage tanks which are located along the plant’s rail siding. 
The cracklings are shoveled into a trough and pushed down it into 
a chute which carries them directly into the Globe hydraulic press 
on the floor below. Manual handling of the cracklings is minimized 
through this arrangement. One employe is in charge of the cookers. 

The cooker room has its own hot water tank with a regulator 
which maintains the temperature at 180 degs. This reduces the load 
placed on the steam plant during cleanup operations. Cookers and 
steam lines in the rendering department are insulated for economy. 

The first floor of the inedible rendering department houses the 
500-ton hydraulic press, the crackling grinder and the Cyclone bag- 
ger. The ground cracklings are fluffed by the Cyclone and are 
bagged with the aid of an automatic Toledo scale. The bag is held 
open in a clamp and a dial type indicator shows when the proper 
amount of material has been filled into it. The operator is free to 
start or stop the flow of feed material with a lever. Using a three- 
man crew to grind, bag and sew the sacks, the plant can grind and 
bag two tons of animal feed per hour. 

A major increase has been effected in carcass chilling and holding 
capacity by adding a 200-head cooler to the existing 300-head brine- 
deck cooler. The new chill room is equipped with four Carrier unit 
coolers, each having a capacity of 72 tons. Plant officials report 
that the new units give faster pull down and require little mainte- 
nance. Both coolers are employed in an alternating manner and 
chilling, unclothing, grading, branding and lot assembly are per- 
formed in both rooms without transferring to the other. The new 
cooler is insulated with 4 in. of cork and tiled to half its height. 


The plant has also added a new Westinghouse Tenderay cooler in 
which carcasses are brought rapidly to the desired degree of tender- 
ness under controlled temperature and humidity with minimum 
effect on the surface of the meat. The unit has a capacity of 340 
head. Depending upon distance of the delivery point, carcasses are 
treated for 40 to 44 hours and are then moved into a 170-head chill 
room where they are brought down to 40 degs. F. prior to shipment. 
The Tenderay room is equipped with two modified Carrier unit 
coolers and the final chill room has two units made by the same 
manufacturer. 


The plant’s refrigeration facilities are rounded out with a 20,000- 
lb. sharp freezer in which boxed meats are frozen overnight. 

The engine room has been expanded in line with the other plant 
additions. Two new 75-ton York compressors driven by 125-h.p. 
General Electric synchronous motors have been added to an older 
22-ton York compressor. A 500-ton Marley induction cooling tower 
has also been added. The cooling tower has excess capacity in 
anticipation of further expansion in the plant’s volume. The tower 
cools the water 10 to 15 degs. before it passes through the 210-ton 
condensers. The water is pumped from the reservoir at the base of 
the condensers to the tower by a 750-g.p.m. electric drive pump. 


(Continued on page 34.) 
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Harmony between your product and its wrap- 
per is a present day necessity. DANIELS 


will be glad to advise you in such matters. 


There is a DANIELS product to fit your needs in... 
Transparent glassine e snowdrift glassine e Superkleer transparent 
glassine @ lard pak e@ bacon pak ¢@ genuine grease-proof e 
sylvania cellophane e special papers, printed in sheets and rolls. 
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RAPID AIR MOVEMENT 


Wind tunnels are coming into greater 
ye in the meat packing and allied in- 
dustries for a variety of purposes. 

In one meat packing plant visited re- 
cently a low temperature blast freezing 
tunnel is being used to shock chill 
ready-to-eat smoked hams immediately 
after their removal from the smoke- 
house. In this way drip shrinkage is 
halted immediately and the tempera- 
ture of the cut is reduced rapidly to a 
safe level at which it can be placed in 
alow temperature cooler prior to wrap- 
ping. The packer believes that any ex- 
cessive shrink resulting from the rapid 
circulation of cold air over the hams is 
offset by reduction in the shrinkage 
through drip. 

In Freezer’s Journal for May it was 
reported that W. H. Whatley, a Georgia 
locker plant operator, is using a wind 
tunnel for dehydration of southern style 
cured meats. After mold and excess salt 
have been removed from the meats, they 


are placed on racks in the tunnel. The 
fan is started and the meats are dried in 
24 to 36 hours. Whatley reports that 
the wind tunnel saves weeks of curing- 
dryimg time and simplifies the process. 
He is using a tunnel 30 ft. long, 4 ft. 
wide and 4 ft. high. A 36-in. fan is used 
to move air through it. In some south- 
ern plants drying is done over a period 
of weeks and months with the dry salted 
pork cuts hung on racks and air (or air 
and smoke) circulated slowly through 
them. 


In the past rapid air movement has 
been shunned in connection with many 
packinghouse operations because of the 
fear of high shrinkage, case hardening, 
ete. It would appear, however, that just 
as in the case of blast freezing in such 
installations as the one at the Fort 
Dodge plant of the Tobin Packing Co. 
(see THE NATIONAL PROVISIONER of 
June 26, page 10), the advantages may 
outweigh the disadvantages of employ- 
ing rapid air movement (high or low 
temperature). 














WEST COAST INSTALLATION FOR HANDLING PAUNCH MANURE 


Paunch Manure is pumped from a sump through inclined pipe to inlet box at 
rear of this Link-Belt liquid vibrating screen installation at James Henry Packing 
Co., Seattle, Wash., for dewatering. Screening surface measures 4 ft. wide by 5 ft. 
long and consists of 20-mesh stainless steel cloth. The water discharges through 
vertical pipe from collecting box under screen to sewer. The dewatered manure 
Passes over end of screen to the bin, from which it is loaded into trucks and sold 
as fertilizer. Vertical-slide bin discharge gates are raised and lowered by means 
of a pulley block and hand rope. 
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GRINDER PLATE CLEANING 


Regular and efficient cleaning of 
grinder plates will give longer life to 
the equipment as well as better grind- 
ing results. To 
facilitate cleaning 
of these plates— 
and thus encour- 
age users to ob- 
tain better serv- 
ice from their 
grinding equip- 
ment — officials 
of the Specialty 
Manufacturers 
Sales Co., Chicago 
maker of meat 
grinder plates and knives, have de- 
signed a simple piece of equipment to 
hold the plates while they are being 
cleaned. While the item is being offered 
at nominal cost to packers and sausage 
manufacturers, Specialty is making no 
effort to secure patents on it and design 
specifications are being made available 
to the industry so that any plant with 
shop facilities may make its own units. 





This cleaning accessory is made of 
galvanized iron formed into a_ short 
cylinder (see drawing), with galvanized 
cross pieces riveted inside the cylinder 
to hold the plate during cleaning. The 
diameter of the cylinder is 9 in. inside, 
to accommodate an 8% in. plate, and 
the height of the cylinder is 8 in. The 
crossed plate supports are riveted in 
the center of the outside cylinder. The 
ends of the cylinder have double rims 
formed by turning the steel back on it- 
self approximately % in. before the 
cylinder is rolled, to give greater rigidi- 
ty and smooth outside edges. 

The rack is simply set upright over a 
floor drain and the grinder plate set 
bushing up on the 
center grid. Flush- 
ing (see photo) 
with cold and then 
hot water will re- 
move any meat 
particles in the 
holes of the plate, 
but holes plugged 
with bone or gristle 
should be cleaned 
with a wire. Plates 
that are used regu- 
larly need _ no 
further treatment if they are washed 
with extremely hot water, but plates 
used only occasionally should be dipped 
(not wiped) in paraffin oil. 





HOW TO SAVE ON GEARS 


Gears cost money as every operat- 
ing man knows who has had to make 
replacements recently. Any step which 
can be taken to insure longer gear life 
means a saving. While much depends 
on metal structure and design, most 
premature gear breakage results from 
factors which can be avoided in actual 
meat packing plant operation. 

Here are a number of suggestions 
from engineers which can be applied in 
any plant to assure longer gear life 
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and more satisfactory performance. 

1. Avoid abuse. Overloads always 
bring about abuse of the gears driving 
or controlling equipment. An overload 
never pays. 

2. Temperatures should be kept down. 
Where gears are operated at excessively 
high temperatures brought about by 
abnormal speed or because of hot oper- 
ating conditions, their useful life is 
shortened unless remedial measures are 
adopted. 

3. Use of too light oils for lubrication 
causes excessive friction. If the oil is 
too licht, an insufficient amount will be 
carried frem gear to gear. 

4. Misalignment of shafts on which 
gears ride will cause excessive wear on 
one side of the gear tooth and eventually 
complete deterioration of the gear. 

5. Metal-to-metal contact means scor- 
ing and galling but it never occurs to 
a damaging extent when the proper 
lubricant is employed. A thin film of 
oil or grease should be present always 
to avoid this effect. 

6. Pitting and eventual poor perform- 
ance of gears results from repetitive 
shock loading or hammer action induced 
by some action of the machine. Such 
conditions should be avoided. 

7. Heavy dust concentration in the 
air surrounding operating gears means 
lessened gear life and works an addi- 
tional hardship on the lubricant. 

8. Clean gears last longer, run 
smoother and are more efficient. When 
maintenance checks are made on the 
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‘B&D SAWS NOW BEING MANUFACTURED IN NEW PLANT 


The new manufacturing plant of Best & Donovan, producers of electrical split. 
ting, cutting, scribing and utility saws for the meat packing industry, was recently 
dedicated. The plant, which is located in Cincinnati, O., is fully equipped with 
medern machinery for turning out precision-built B&D saws. As a result of the 
increase in manufacturing space, deliveries of all items will be stepped up, 
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machine this point should never be over- 
looked; five minutes spent in checking 


and cleaning gears will mean many 
eventual savings. 
9. Power transmission gears must 


never run dry nor should they be over- 
lubricated; one may cause as much 
trouble as the other. 

10. Gear lubricants must be protected 
against contamination in service when- 
ever possible; a contaminated lubricant 
can tear apart any gear, particularly in 


HANTOVER TRUCKS oz crriceent meAT HANDLING 


NOTE: 
A'l Hantover trucks 
ean be furnished 
with Neotread ball 
tearing wheels and 


Neotread casters, 


as illustrated, or 
with steel wheels 








There is a Hantover truck for 
every meat handling oper- 
ation... each one specifically 
designed to eliminate waste 
motions and help speed up 
processing. Write today! See 


sizes and in stainless steel. 


Write 








KANSAS 


how Hantover trucks can save time and motions in your plant. 


SAUSAGE MEAT TRUCK .. . of No. 12 gauge steel, electric welded. 
Sturdy, made for years of hard service. 12” x 2%” load wheels 
and two swivel casters make it easy to move. Available in three 


cIiTY 








cases of very high speed service. 

11. Be certain that lubricants ar 
applied to open gearing frequently and 
in small quantities; this has proved ty 
be much better practice than use of 
large quantities. 

12. When a lubricant becomes laden 
with foreign material it will build up 
at the roots of the gear teeth or between 
the gear and its housing. . . See that 
such a conglomeration is removed im- 
mediately. 






SHELF TRUCK ... constructed of angle uprights and stations bolted to a welded 
channel chassis. 20” x 3” load wheels and 7” x 2” type swivel casters assure 
easy moving. Either trailer type illustrated, or balanced type with load wheels 
centered and one caster at each end. Your choice of shelf types and stations. 


For complete specifications on these trucks or any other type you need ... 
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RECENT UNION ACTIVITY | 


@ A new agreement providing for a 9.6 | 
rcent wage increase has been signed 
between UPWA employes of Swift Ca- 
nadian Co. and the firm. About 3,500 
gorkers in plants at Moncton, Toronto, | 
St. Boniface, Moose Jaw, Edmonton 
and New Westminster are affected by | 
the contract. In making the announce- | 
ment, UPWA spokesmen said the in- | 
crease will range from about 7c an hour 
for women workers starting at 74c to 
about 13¢ an hour for men earning the 
maximum of $1.35. The signing con- 
cluded three weeks of negotiations. 
@ A NLRB election has been scheduled 
at the Birmingham, Ala. plant of Ar- 
mour and Company for August 28 to 
determine whether workers want the 


slit. C10 or the AFL to represent them, or 
atly whether they will not be affiliated with | 
vith either union. The employes are present- 
the ly under a CIO contract. | 
up. @ The Packinghouse Worker of August | 
—__|§ 2 announced that employes of the 

Jones Chamblis Packing Co., Jackson- | 
.. yille, Fla., voted at a recent NLRB elec- | 
s arg tion to be represented by the UPWA. | 
y and They cast 45 votes for the UPWA and | 
red to 16 for no union, the publication stated. | 
se of 8 @ David J. McDonald, secretary-treas- | 

urer of the CIO steelworkers’ union, | 
laden § has been named to head the CIO com- | 
ld up mittee to raise funds for the defense of 
tween § UPWA members who have law suits 
. that f pending as a result of strike activities. 
d im- 








BUFFALO PACKER CITED IN 
STREAM POLLUTION CASE 


In a Buffalo, N. Y. supreme court re- 
cently Justice Leo J. Hagerty granted 
an order to show cause why Bernard 
Badzinski, operator of the B. &. W. 
Packing Co. near Buffalo, should not be 
judged in civil or criminal contempt for 
failure to adhere to an injunction re- | 
straining him from dumping waste ma- 
terial into a stream adjacent to his 
plant. The order, returnable September 
3, also seeks to show cause why the de- | 
fendant’s plant should not be closed 
until proof is furnished that he is carry- | 
ing out the court’s order and why the 
sheriff’s office should not be directed | 
to see that the order is carried out. The 
injunction had been issued last Sep- 
tember. 


Earlier this month the county health | 
director had asked the district attorney | 
to take legal action against six render- 
ing and meat processing plants in the | 
county, which he said were located near 
the county’s heaviest concentration of 
polio cases and deaths. He warned the 
plants, whose waste disposal was flow- 
ing into Hunting Bayou, to take correc- | 


Model L51A_ (‘‘Junior’’) 
Vorator lard unit. 5/2” 
wide. 6’2” long. Chills and 
plasticizes 3000 lbs. per 


hour. Other Voraror lard 
units with capacities up to 
10,000 Ibs. per hour. 








“brought more actual profits 
than any other equipment” 


| pg a VoTATOR user do the talk- 
ing. We quote Mr. D. A. Scott 
of Brown & Scott Packing Co., 
Wilmington, Del.: 

“As you know, I was formerly 
associated with another meat packer. 
We purchased a Junior VOTATOR 
lard processing unit in 1943 and, 
in my opinion, it brought the com 
pany more actual profits than any 
other piece of equipment. As a matter 
of fact, we were able to raise the 
selling price of our lard as compared 


| to lard made with other equipment. 


“We are now building our own 
meat packing plant and are pleased 
to include VOTATOR lard processing 
apparatus as part of our original 
equipment.” 

Continuous, closed lard process- 


and small. Write for data about the 
wide range of capacities available 
in standard Vorator lard units. 

Investigate VoTaTor’s all-out 
engineering service in regard to 
stream-lining all processing op- 
erations. 





tive measures. | ing with VoTATOR apparatus puts 
money on the profit side of the 
ledger for packers large, medium, 


LARD PROCESSING APPARATUS 


VorTaTor is a trade mark (Reg. U. S. Pat. Off.) apply- 
ing only to products of the Girdler Corporation. 


There is no substitute for knowing! 
Only when you know the market can 
you sell or buy intelligently. Subscribe 
to THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 





150 Broadway, New York City7 © 2612 Russ Bidg., San Francisco 4 © Twenty-two Marietta Bidg., Atlanta, Ga, 
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— Sausace...MORE APPETIZING, BETTER SELLING 
Made with Land O’ Lakes Nonfat Dry Milk Solids 3 













More and more, Land O’Lakes Nonfat Dry Milk 
Solids is being used to give sausage its showcase 
“good looks”! Smooth and firm, easy slicing tex- 
ture and good color tempt customers. Delicious 
flavor keeps them coming back for more. Yes, 
Land O’Lakes Nonfat Dry Milk Solids promotes 
all these desirable characteristics, plus better 
binding, increased absorption, and higher nutri- 
tional value. 


Land O’Lakes Nonfat Dry Milk Solids is a de- 
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is the 
+oment is t 
1. Every ne high qual- 


same unt cided sausage mprover—not a filler or substitute. ~ 
ity: : : ln ‘ ; : =) 
2 ‘Year-round contiseon Its incorporation in a wide variety of sausage is ~~ 
. s ev : 
supply availa very simple. No formula changes are necessary. 
where—auic 7g to : ; 
3. Economical to bay, o Nonfat Dry Milk Solids * Dry Whole Milk 
store, to — Req Dry Buttermilk Solids 
refrigerati®”™ 








Quality Leadership in Dry Milk Solids 
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° " . Minnesota, , ” ’ : : 
‘ olis 13, ‘Land O'Lakes” and the Indian girl are registered 
. Minneap trade marks of Land O'Lakes Creameries, Inc. «" 
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INDUSTRY 
EXHIBIT 


Several pictures of 
the Wisconsin meat 
packers and sau- 
sage manu fac- 
turers’ exhibit at 
the 1948 Wiscon- 
sin centennial cele- 
bration. The Na- 
tional Live Stock 
and Meat Board 
and the American 
Meat Institute 
made available part 
of the exhibit. In 
addition to the 
product and reduc- 
ing diet displays 
shown here, pharm- 
aceutical products 
of animal origin 
were also ex- 
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hibited. In the Century Book, the official publication of the centennial, a page 

is devoted to the Wisconsin meat industry. Attendance at the centennial totaled 

1,350,000 up to August 22. G. A. Billings, Cudahy Bros. Co., Cudahy, Wis., is 
chairman of the packers centennial committee. 


2 








Personalities and Events 
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of the Week 


® Dr. J. D. Porsche, assistant director 
of chemical research and development 
of Armour and Company, will speak at 
the Chicago section of the American 
Chemical Society’s fifth National Chem- 
ical Exposition and National Industrial 
Chemical Conference to be held in Chi- 
cago, October 12 to 16. 

@® Fred B. Thomas, 89, Marblehead, 
Mass., who had been associated with the 
J. B. Thomas Provision Co. of Boston 
for 50 years, died recently. 

@ H. H. Corey, president, Geo. A. Hor- 
mel & Co., Austin, Minn., has been 
elected a director of the First Bank 
Stock Corporation, St. Paul, Minn., it 
was announced recently by Augustus H. 
Kennedy, president. 

@® Edward A. Braun, 70, who had been 
associated with the Jacob Dold Packing 
Co., Buffalo, for 30 years, and later with 
the Danahy Packing Co. there until 
1944 when he retired, died at his home 
on August 21. 

@ The sixth annual meeting of the Na- 
tional Association of Hotel and Restau- 
rant Meat Purveyors will be held at the 
Book-Cadillac hotel in Detroit, October 
15. John D. Chudacoff, president, and 
Howard G. Ziegler, chairman of the 
board of directors, will preside at the 
meetings. Current subjects of impor- 
tance to the meat industry will be dis- 
cussed. 

® Sparks-Virshup, Inc., Philadelphia, 
has filed application for a certificate 
of incorporation to manufacture, buy, 
sell and trade in pork and other food 
products. 

® Morris Madfis has announced that he 
has sold his financial interest in the 
Somerville Dressed Meat Co., Boston, 
Mass., and will not be connected with 
this firm in any way. He has been 
elected chairman of the board of direc- 
tors of the Somerville Packing Co., Bos- 
ton pork slaughterer and processor. 





® Henry Richter, service sales super- 
visor in charge of truck service routes 
for Oscar Mayer & Co., Madison, who 
achieved a record of 1,250,000 accident- 
free miles in 24 years, has been select- 
ed to take part in a truck parade at the 
Wisconsin Centennial exposition in 
West Allis. In the parade he will drive 
an Oscar Mayer truck which he has 
driven more than 650,000 miles. 

® 0. C. Yeakley, manager of the Swift 
& Company plant, Montgomery, Ala., 
has been transferred to the Swift plant 
at Scottsbluff, Neb., as manager. 

@® Gus Reisig, representative of the 
Western Canada Beef Export Co., Win- 
nipeg, Canada, who is in the United 
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WP And VW the 
TER-PAK TRAIL 


Dear Boss: 

A lot of folks have shown an interest in 
Smoked Ham, with bone in, ready to 
eat, so I thought I’d drop you a line| 
about it so the rest of the boys can pass | 
the dope around. A good product de- 
serves to be noticed and this is best ob- 
tained, down to the last slice, when an 
artificial transparent casing (like Tee- 
Pak) is used. The eye and sales appeal 
is certain and the extra price it brings | 
will more than make up for the extra 
labor and material cost. Besides, boss, | 
there’s a savings in less shrinkage, as | 
a stockinette, during storage, will shrink 
as much as 1% a day. Then too, com- 
plete coverage of the ham and its pro- 
tection from contamination is always a} 
sure-fire hit with the public. 

Well, here’s how you do it: The hams| 
for smoking can be long or short shank | 
and weigh anywhere from 8 to 18 lbs. | 
Saw the ham from the carcass and the 
foot from the ham, as this will keep the | 
bone ends smooth and they won’t pierce | 
the casing. Trim to regular shape, cut 
skin and most of fat off butt portion. 
All bones are left in. Pump and cure 
in the usual way. Rinse with warm 
water and stuff shank end first into 
stockinette. Hang with heavy or butt 
end up, as this holds the meat at butt) 
end up around the bone and gives 
better shaped ham. . 
Next, smoke and cook until internal 
temperature has reached at least 150° 
F. A tastier product with less shrink- 
age is obtained when the humidity in 
the smoke house is high. Cool to room 
temperature, usually over night. 

Now, remove stockinette and stuff in| 
Tee-Pak Casing which has been pre-| 
soaked in warm water for fifteen min-| 
utes. Use a lightweight 700x26 casing) 
for 12 to 18 lb. hams and 600x24 for 
8 to 12 lb. hams. Stuff shank end first 
into top part of casing with fat side 
under printing, as this smooths the col- 
lar over shank and gives a nicer looking 
ham. Tie both ends but don’t pull cas- 
ing too tight as it will shrink to a snug 
fit upon drying. Lay the hams on trays 
and keep at room temperature till cas- 
ing is dry, and then put in Storage 
Cooler. 

Boss, this is a plant-proven process, and 
as I said in the beginning, the ham 
looks better, tastes better, keeps better 
and costs less in the end due to less 
shrinkage, and keeps eleaner too. 











So long — 





Ask for and use 


Tee-Pak 
Wienie-Pak 
Aqua-Pak 
Food Containers 
ENT 
y 7. 
eft & 
TRANSPARENT PACKAGE CO. A 9 | 
DS. Morgan St. <= 
CHICAGO 9, ILL. “% 
428 Washington St, New York, MY. Zyp5 


203 Terminal Bidg., Terento, Canada 


(TRADE MARE) 
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States contacting New York buyers of 
Canadian beef and veal, visited the New 
York offices of THE NATIONAL PROVI- 
SIONER last week. 

@ Stanley Meisser, 51, founder and 
president of the Essem Packing Co., 
Inc., Lawrence, Mass., died recently. 
Born in Poland, he came to this coun- 
try and entered the meat packing busi- 
ness at an early age. He started the 
Essem firm in 1921, at first driving a 
truck himself to make deliveries in 
Lawrence and Salem. 

@ A meeting of all creditors of the Kurt 
Leopold Co., meat wholesaler, Hartford, 
Conn., was scheduled to be held on Au- 
gust 26 at the company’s offices to dis- 
cuss the financial affairs of the firm. 

@® The Kocher Meat Processing Plant, 
located south of Winamac, Ind., was re- 
cently completed. The building is one 
story in height, of fire-proof construc- 
tion. 

® Anthony William Freund, 88, co- 
founder with the late Chris Burkhardt 
of the former Burkhardt Packing Co., 
Dayton, O., died August 24 at his resi- 
dence in Dayton. A native of Germany, 
Freund settled in Dayton about 60 years 
ago. He was vice president and general 
manager of the Burkhardt firm until it 
was discontinued about ten years ago. 


® The Thies Packing Co., Great Bend, 
Kans., is expanding its plant by an ad- 
dition 34 ft. by 100 ft. The new con- 
struction will double office space and 
will contain hog and beef chill rooms 
and beef storage space. H. P. Thies, 
president, said the work should be com- 
pleted before the end of the year. The 
firm built an inedible rendering plant 
last spring. 

@ Harry W. Maescher, 78, former ex- 
ecutive of Maescher & Co., Cincinnati, 
died there on August 20. The son of the 
founder, he had operated Maescher & 
Co., first with his father and later with 
his brother, until the firm discontinued 
business in 1937. 


® Ray Peters, president, Peters Sau- 
sage Co., Detroit, Mich., has announced 
the appointment of William I. Denman, 
Inc., Detroit, to handle its advertising. 
@ St. Louis Live Stock Exchange mem- 
bers have voted to close the market at 
the St. Louis National Stock Yards on 
Monday, September 6. Any livestock 
received will be fed and watered. 

® William C. Carpenter, Yonkers, 
N. Y., for many years a sales represen- 
tative for Armour and Company, died 
recently at the age of 48. He had been 
connected with Armour at New Jersey 
and Bronx branches. 


@ Members. of the Topeka (Kans.) 
Press Club were guests of John Morrell 


, & Co. there recently at a barbecue at 
| the company’s bungalow on the Kansas 


Free Fair ground. Robert M. Owthwaite, 


| Morrell vice president and general man- 
| ager at Topeka, welcomed club mem- 


bers. 


® Oscar Mayer & Co., Madison, Wis., 
has been presenting broadcasts every 
week day over Station WIBA, Madison, 
direct from its booth at the Wisconsin 
Centennial Exposition, being held at 





John T. Agar, Veteran 
Chicago Packer, Dies 





John T. Agar, chairman of the board 
of the Agar Packing & Provision Corp, 
Chicago, died Friday morning at his 
home in Chicago, 
He was 68. 

Mr. Agar de 
voted his entire 
life to the meat 
packing industry, 
He was one of four 
sons of John Agar, 
who originated the 
Agar com pany 
more than 70 years 
ago on Frederick 
st., Chicago. 

John T. Agar 
was a member and 
past officer of the 
American Meat In- 
stitute and was always active in under- 
takings for the betterment of the meat 
industry. He specialized in marketing 
and provisions, and was therefore well 
known to brokers and wholesalers as 
well as to packers. 


He was vice president of the firm for 
many years, and upon the death of his 
brother, James S. Agar, became presi- 
dent. In 1942 he was named chairman 
of the board. 


He is survived by his wife, his daugh- 
ter and a brother, Woodbury S. Agar 
of Chicago. Two brothers who had been 
active in the business, James S. and 
William G. Agar, preceded him in death. 





JOHN T. AGAR 





Milwaukee, August 7 to 29. The pro- 
gram is the regular Farm Roundup 
show sponsored by the firm for live- 
stock producers. 

@ John E. Groneck, executive of Krey 
Packing Co., St. Louis, was married on 
August 25 to Miss Doris Jamison. The 
wedding took place in St. Engelbert’s 
Roman Catholic Church there. 


@ Edmund Tinnen McAdams, 61, who 
has been associated with the Kern Val- 
ley Packing Co., Bakersfield, Calif., for 
many years died recently of a heart at- 
tack. He is survived by his widow, two 
sons, a brother and a sister. 


® John P. Johann has retired on pen- 
sion from H. L. Handy Co., Springfield, 
Mass., it was announced recently by 
P. L. Ayres, manager. Mr. Johann be- 
came associated with the company in 
1923 as a member of the curing de- 
partment. 

@ Livestock producer cooperatives are 
opening new livestock markets at 
Dodgeville, Lancaster and Monroe, Wis., 
according to James V. Motl, director of 
the livestock department of the Wis- 
consin Farm Bureau Federation. In 
making the announcement Motl said 
they would “restore competitive condi- 
tions for the sale of livestock.” The 
Central Wisconsin Stockyards Coopera- 
tive has also been incorporated at 
Reedsburg to deal in livestock and meat 
products. 
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CRYSTALLIZED GINGER: tt “granddaddied” 


and points the way to better packaging for you! 


Thirty and more years ago, there 
were only three quality confections which 


came in tin containers . . . crystallized ginger 
. crystallized pineapple . . . and after-dinner 
mints. 


Chocolates were not packaged in tin at 
that time. 

But a man in New. York City, who made 
quality chocolates, wanted to keep his prod- 
uct fresh longer and thereby broaden his 
market. 

He knew that the conventional chocolate 
package—cardboard—wouldn’t do the job. 

So, he came to American Can Company for 


advice. It seemed to us that the ginger con- 


AMERICAN CAN COMPANY 





tainer, re-styled and re-designed, would pro- 
tect the freshness of his product. 

We were right. Today, this candy manu 
facturer is still selling his top-notch choco- 
lates in the gold and mauve tin container we 


originally suggested to him. 


The tin box for candy and other confec- 
tions, in a multitude of shapes and closures, 
has made quality products available to more 
people, has helped build a huge industry, and 
has produced agreeable profits all along 
the line. 

It may well be that your product plus our 
packaging “know how” can help you build 


a larger, more profitable business. 


New York + Chicago * San Francisco 


This trade-mark ap is your assurance of quality containers. Look for it! 
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Consumer Preferences for 
Lard and Wieners Analyzed 


Of all families in 40 Illinois cities 
who buy wieners, 66.7 per cent ask for 
a certain manufacturer’s brand, accord- 
ing to findings in the third annual Illi- 
nois consumer analysis, released by 
Paul L. Gorham, general manager, IIli- 
nois Daily Newspaper Markets, Spring- 
field, Ill. 

Brands leading in brand preference 
are Oscar Mayer with 33.2 per cent of 
buyer families, Armour with 12.6 per 
cent and Swift 6.4 per cent. Dealer dis- 
tribution on the three brands are re- 
spectively 37.5 per cent, 25.5 per cent 
and 19.5 per cent. Of buyer families, 


33 per cent did not know brand names 
of wieners purchased. 

Family buying of lard and shortening 
in 40 Illinois cities varied less than 1 
per cent when compared with last year’s 
study made in 41 cities, as follows: 

Buyers 


Per cent of 
All Families 


Buyers 
Per cent of 
All Families 
1947 


1948 
BOE caccvseccccesucouses 43.1 43.9 
GherteMEM cc cccccceceses 78.4 78.8 


Lard brands leading in brand prefer- 
ence are Swift & Company, 34.8 per 
cent, and Armour and Company with 
28.1 per cent. Leading shortening 
brands are Crisco with 58.6 per cent and 
Spry with 41.3 per cent. 


The above findings are from Volume 
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COMPANY 


1 Si 


1231 Woodswether Road. 
Works, Pittsburg, Kans 


Sales Offices 


Kansas City. Mo 








3 of the 13 volume survey. Copies yj 
be available to the trade following th 
release date from Illinois Daily Ney. 
paper Markets or from the nationa] ad. 
vertising representatives of any of the 
40 participating Illinois newspapers, 


Armour Announces Contes} 
to Promote Dog Food Sale; 


Armour and Company will conduct 
nationwide “Name This Puppy” contest | 
from September 15 through October 93 
Contestants will be asked only to “name 
the puppy” and send in one label from 
Dash dog food in order to be eligible for 
one of the 310 prizes—ten $400 motor 
scooters, 100 radio-equipped Schwinn 
bicycles, 100 Bulova watches and 100 
GE clock radios. ; 

Armour will conduct an extensive ad. 
vertising campaign to promote the con- 
test, highlighted by a color announce. 
ment in the Saturday Evening Post on 
September 15, plus color comic ads ap- 
pearing twice in 78 newspapers, In 
addition, four-color window and over. 
the-wire banners, comic and Post ad re- 
prints and electros and mats wil] be 
available to Armour dealers, as wel] as 
entry blanks. 











CUDAHY OFFERS PREMIUM | 
WITH OLD DUTCH LABELS 


In current magazine and radio adver- | 
tising the Cudahy Packing Co. is offer- 
ing users of Old Dutch Cleanser the op- 
portunity to obtain a Quikut stainless | 
steel slicing knife which has been na- 
tionally advertised at $1.50, for 35¢ and 
the windmill pictures from two Old 
Dutch labels. The knife, made by the 
Clyde Casting Co., is described as hav- 
ing a 10-in. hollow ground blade and a 
smart, durable handle of red plastic. A 
poster announcing the offer and con- 
venient order blanks are provided Old 
Dutch outlets and the offer is being ad- 
vertised in four color back covers of 
leading women’s magazines and colored 
supplements of Sunday newspapers, as 
well as on Nick Carter, the Cudahy 
Packing Co.’s Sunday evening radio 
program on the Mutual network. 


FLASHES ON SUPPLIERS 


PITTSBURGH-ERIE SAW CORP.: 
Glenn E. Myers, vice president and gen- 
eral sales manager of this Pittsburgh, 
Pa. firm, has been named president of 
the company. He succeeds Samuel W. 
Jull, who has been made chairman of 
the board of directors. Myers has been 
associated with the company for over 
30 years. Starting as a service repre 
sentative, he was soon promoted to 
manager of the St. Louis office, and 
subsequently became general sales 


New 


Flevators 
color, fou r- 
machinery 


| trates use, 


lifters, stac 
chines an 
yolvator Cé 

Benzoate 
pooklet de: 
yoates, gi% 


| data on P 


of the va 
governing 
food and 
Seydel Ch 
Blowing 
two colol 
and illust 
equipmen 
features 
and roof 
Co. 
Genera 
erational 
justrative 
chines, a 
cleaning 
newly re 
color. —1 
Poultr 
which d 
firm’s p' 
cation 0 
feathers 
hance tl 
try—W. 
Cast 
manufa 
catalog 
contain: 
tion of 
which ¢ 
made i 
meet a 
cluding 
split h 
graphs 
layout 
Machi1 
Ship 
re-issu 
with | 
shippil 
design 
shippi 
produ 
such 
Mfgrs 
Far 
—Ar 
rail b 
photo 
ity al 
and » 
Inc. 
Use 


Litera 
giving 


Nos 





manager and then vice president. 


Watch Classified page for bargains 
in equipment. 
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New Trade Literature 


Flevators, Lifters (NL 510):— A two 
wlor, four-page bulletin on the newest | 
machinery in the Revolvator line. Illus- | 
trates use, specifications of elevators, 
lifters, Stackers, piling and tiercing ma- 
chines and powered lift trucks.—Re- 
yolvator Co. | 

Benzoates (NL 511):—A 24-page | 
pooklet describes the firm’s line of ben- | 
wates, gives a history of the product, | 
data on preserving and a compilation 
of the various state and federal laws 
governing the use of benzoate of soda in 
food and beverages checked to date.— 
Seydel Chemical Co. 

Blowing Equipment (NL 512):—A 
two color, 16-page bulletin describes | 
and illustrates the newest in blowing 
equipment. It covers applications and 
features of exhausters, fans, blowers 
and roof ventilators.—General Blower 
Co. 

General Equipment (NL 513):—Op- 
erational data, plus descriptions and il- 
lustrative photographs on roto cut ma- 
chines, dehorning equipment and casing | 
cleaning equipment are contained in a | 
newly released four-page brochure in 


NEW! 
ICING TOWER 


DESIGN AND ASSEMBLY 
BY B “ li 


Makes, Compacts, Stores and 
Delivers ice to cars on the spot. 


Photo shows new Icing Tower at 
Liebmann Packing Co. in Green 
Bay, Wisconsin. Car icing is now 
one complete ‘on the spot” opera- 
tion of ice-making, compacting, 
storing, and handling, all from new 
Icing Tower. 


Buildice specialists designed and as- 
sembled all refrigerating equip- 
ment used in this new Icing Tower. 
Write, wire, phone Buildice today 
for complete information on_ this 
advanced car icing development. 


| 
| 
| 
| 
| 





| eolor—The Globe Co. 
Poultry Picker (NL 514) :—A bulletin € ° 
which describes the features of the | MANUFACTURERS AND REFRIGERATING ENGINEERS 


frm’s poultry picker covers the appli- | 

cation a the new models in removing | : com ° ANY, ING. 

feathers and pin feathers alike to en- 2610 S. Shields Ave., Chicago—Phone: Calumet 1100 

hance the appearance of dressed poul- | Branches: Milwaukee, Minneapolis 

try—W. A. Stevenson Co. 
Cast Iron Pulleys (NL 515):—The 

manufacturer has a new issue of its | —— 

catalog ready for distribution which | * 

contains new list prices and a descrip- | a 

tion of the various types of pulleys | ressing 

which can be produced. Iron pulleys are 

made in diameters and face widths to 

meet any commercial requirement, in- + 

cluding solid rim and hub, solid rim and | or 

split hub or split rim and hub. Photo- | 

graphs, price indexes and functional | ea > 

layout are included.—_Pyott Foundry & | 

= dinner in... 
Shipping Containers (NL 508):—A 

re-issue of a booklet for those concerned 


with packing industrial products for | 

shipping. It discusses the variations in | 

design, types and styles of wirebound | . aR 
shipping containers, as well as types of 


products which are now being packed in ep BS. Hes. CSN 
such containers. — Wirebound Box LOOK FOR THE RED STRIPE 


Mfgrs. Association. REINFORCED SHROUD CLOTHS 


Fan and Motor Installation (NL 509): 
—A new catalog on the “Duplex” twin PIN-TITE gives meat that eye-appealing protection that 
rail base contains drawings, diagrams, means buy-appeal right down the line from your packing 
house to the corner meat market. 





WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES EEE 











photographs and data on the adjustabil- | 
ity and rigidity of the rail base in fan 
and motor installation—Korfund Co., 
Ine. 





PIN.TITE reinforced shroud cloth is stronger 
... lasts longer. Pin it tight... 
it won't tear. 

















yfactured PY 


PIN-TITE goes on faster, saves time . . . cuts 





Use this coupon in writing 0 New Trade ; 
Literature. pe ao “rhe” Nations! om Man Makers of costs, speeds operations. 
giving key numbers only. (8-28-48). the + get genuine PIN-TITE with the 
Nos Egrtn-BeS bold red stripe. 


Name .... 


MONEE cn os Os. Fe 
croc Kinet C co g ANY P ot 
Cincinnati 14, Ohio 


City . 


| 
| 
| 
Street ‘ 5 
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| INVESTIGATE the NEW and PROVEN McLEAN HOG SPLITTING SAW 


If you are interested in splitting up to 450 hogs per hour 


© The McLEAN SAW is a proven hog splitting saw 

@ The McLEAN SAW can split a hog in 6-8 seconds 

© The McLEAN SAW eliminates miscut and broken loins 
© The McLEAN SAW will not sour the bone 

© The McLEAN SAW is easier to use, splits faster 


@ The McLEAN SAW removes 85% of the “‘skill’’ nor- 
mally needed 


@ The McLEAN SAW is now available with 220 or 449 
volts 3-phase 60 cycle motor 


® The McLEAN SAW is guaranteed! 
@ The McLEAN SAW pays for itself through savings 
© Actual weight of saw 89 pounds 





Manufactured and Patented in Canada ° Patents pending in the United States 





Low-price includes all U. S. Importing and Custom-Duties. Sold F.O.B. 
Great Falls, Montana. 


M, H. BROWN % GREAT FALLS MEAT COMPANY-—Packers 
U. S. Sales Representative Box 1526 GREAT FALLS, MONTANA 








en 


















































—  SC—~S~S 
r CLINTOSE (Dextrose) 

















| An ideal sugar for prepared meats such as 
sausage, bologna, wieners, luncheon meats, 
\ pressed meats and similar items. Clintose 





N has proven highly satisfactory as the sugar 











Bp netedient for sweet pickle cures. 








Page 32 


CLINTON INDUSTRIES, INC., Clinton, lowa 
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PROCESSING: shocs 





—_— 


VIRGINIA STYLE HAMS 


Hams cured and smoked in the same 
manner as in some plants and on farms 
in Virginia and other southeastern 
states are not produced extensively by 
packers in other sections because of the 
jong smoking and ageing period Te- 
quired. Most packers would find it im- 
practical to tie up a smokehouse or a 
smoke drying room for a number of 
weeks in order to produce such hams. 

It is doubtful, moreover, whether the 
best results could be obtained in apply- 
ing such curing, smoking and drying 
methods to hams produced from hogs 
raised on midwestern feeds. There is 
good reason to believe that hams from 
peanut-fed hogs are most suitable for 
turning out this kind of product. 

The methods given here are some of 
those used by Virginia- curers and 
farmers in making Virginia style and 
Smithfield type hams. It will be noted 
that the formulas and processes are 
individual, rather than scientifically 
standardized. Each is probably the re- 
sult of much experimentation on the 
part of some curer or farmer who 
wanted to turn out a ham with certain 
qualities. With some experimentation it 
should be possible to adapt these cures 
to the more or less standard procedure 
used in modern meat packing plants. 

A method which is reported to result 
in an especially fancy product is as fol- 
lows: 

FANCY HAM: Only lean hams should 
be used. Hams are long cut, with aitch 
bone sawed down or removed. Mix 2 lbs. 
of sugar with 3 oz. of sodium nitrate 
for 100 Ibs. of meat, and rub each ham 
well on meat side with this mixture. 
Rub skin side and shank with salt and 
sprinkle a handful of salt over the meat. 
Then wrap in a piece of heavy un- 
bleached muslin large enough to enclose 
the ham. Lay on a platform or on the 
floor of the dry salt curing cellar, meat 
side up, with salt all around the ham, 
for 10 days. 

If it is desired to have the hams flat, 
press down with a board or plank for 
a few days or a week. Add more salt 
inside the muslin at the end of 10 days, 
Wrap again, and hold until cured. This 
will take from 30 to 40 days, according 
to size. Take hams out of cloths at end 
of curing period, soak in cold water for 
2 hours, and wash with warm water 
and brush. Hang up to dry for two 
days. Then rub all over with ground 
black pepper and hang in an airy room 
for 10 days. Smoke lightly for two or 
three weeks. 

Hang up away from flies to dry fur- 
ther after smoking. Hold for several 
months or until sold. Hickory or sassa- 
fras wood is preferable to use for 
smoking this fancy type of product. 


ANOTHER CURE: For a dry cure, 
rub the fleshy surface of each ham thor- 
oughly with sodium nitrate, using 1 
tablespoon to a 15-lb. ham, varying the 
amount according to the size. Then pack 
away for four to six hours, with the 
flesh side up, in order to give the sodium 
nitrate time to penetrate. Then take 
up, rub well with salt and pack away, 
using plenty of salt. 

The hams should remain packed in 
plenty of salt for six weeks, when they 
are taken up, washed well and when 
nearly dry about one teaspoonful of 
black pepper is sprinkled over the 
fleshy surface. They are smoked lightly 
on damp days with hickory chips. When 
about nine months old they are ready 
for use. These hams usually range in 
weight from 10 to 18 lbs. 

When the hams are packed away for 
cure they should be pressed into plump, 
symmetrical shape while they are still 
soft. They should never be packed 
more than two or three feet deep, as 
the weight of the meat will press them 
out of shape. 

SMITHFIELD TYPE HAMS: Prep- 
aration of the Smithfield type ham by 
some Virginia curers is as follows: 

Flesh side is sprinkled with fine so- 
dium nitrate until hams are white as 
though covered by a moderate frost. 
Three or four pounds of sodium nitrate 
is used for each 1,000 lbs. of meat. Then 








Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 

A car of produet sold at %c under the 
market costs the seller $37.50; at 4c under 
he loses $75.00; at %c under he loses 
$150.00; at le under he loses $300.00. 

The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THe NATIONAL PROVISIONER’S 
DaILy MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 








For full information, write THE NA- 
TIONAL PROVISIONAL, 407 8S. Dearborn 
St., Chicago 5, Ill. 
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salt immediately with the best of fine 
salt, covering the entire surface. Pack 
hams in bulk, not deeper than three 
feet. 


In ordinary weather they should re- 
main in this bulk for 3 days. Then 
break the bulk and resalt with fine salt 
and again pack in bulk. Each ham 
should remain in the bulk one day for 
each pound the ham weighs. Hams are 
then taken up and thoroughly cleaned 
by washing in warm water. When near- 
ly dry rub the entire surface with fine 
black pepper. They are then hung and 
gradually and slowly smoked for 30 to 
40 days with hickory or red oak. When 
smoking is completed, re-pepper and 
bag. Hams are usually allowed to hang 
9 to 12 months before being used. 





KEEP THAWING OVERNIGHT? 


An eastern processor wants to check 
up a little on his thawing practices. He 
writes: 

EDITOR THE NATIONAL PROVISIONER: 


We buy considerable frozen product, particularly 
hams and shoulders, and thaw these cuts at 50 to 
55 degs. F. Sometimes thawing is not completed 
during the workday. Our curing foreman insists 
the partially thawed cuts should be moved back to 
the cooler overnight. Is this necessary? 


It is highly desirable to move par- 
tially thawed product back to a 36- to 
38-deg. cooler overnight rather than to 
leave it exposed for a number of hours 
to higher temperatures. Treatment in 
the latter manner might well set up 
conditions which would result in spoil- 
age. It will usually be found that the 
product has absorbed sufficient heat 
during the day so that thawing will con- 
tinue overnight while the meat is in the 
cooler. 


This inquirer should also consider the 
possibility of using a lower thawing 
temperature, say around 45 degs. F. 
Hams should be thawed only until they 
are soft enough so that a trier may be 
passed through them with ease. Inside 
temperature should never go above 35 
degs. F. 


HANDLING DRY SAUSAGE 


The best results are obtained when 
dry sausage stocks are held at a mini- 
mum and the product is stored only for 
a short time. Semi-dry sausage must be 
turned over at about the same rate as 
smoked and cooked sausage like bologna. 
It should not be stored in boxes. 


Regular dry sausage is washed after 
drying and is then packed in boxes with 
thin veneer strips between layers. These 
strips separate the product, permit cir- 
culation of air and absorb excess mois- 
ture. After packing, regular dry sau- 
sage may be shipped or stored in the 
freezer at a temperature of 0 degs. F. 
or lower. 
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~ YOU CAN AVOID 
EXCESS GRINDER 


PLATE EXPENSE 
By Using 

















Kingan Enlarges Omaha 
Plant 


(Continued from page 21.) 

An ammonia accumulator has also 
been installed to prevent the compres- 
sion of the raw liquor and to permit the 
operation of the compressors with lower 
head pressure. 

A new 400-h.p. automatic oil-fired 
Cleaver Brooks steam generator has 
been installed in the boiler room. An- 
other new unit is a hot water accumu- 
lator which receives the condensate from 
cooking vessels in the plant. The hot 
water travels to the accumulator from 








C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 





3@ 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


PaaE! Seermtse Coren snes 


2 C-D_ < 








TRADE-MARK 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GraceSt., CHICAGO18, ILL. 
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the various traps by gravity; about 70 
per cent of the water is saved and any 
| makeup water required for boiler feed 
| is first mixed in the accumulator and 


JERRY VOLCEK, SUPERINTENDENT 


then pumped to the boilers. 


The plants’ manager is W. M. Moore 
and the office manager Robert 
Tucker. Jerry Volcek is acting plant 
superintendent during the temporary 
absence of Superintendent E. M. Trav- 
ers. 


is 


Plans for the plant expansion and 
modernization program were drawn by 
Smith, Brubaker & Egan. 





W. MONNIER, WATCH ENGINEER, MAKES READY THE NEW CLEAVER 
BROOKS BOILER EQUIPPED WITH AUTOMATIC FLAM-O-TROL 
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" ' Dre-Seaconed FLAVOR 
STRIKES YOUR 
CUSTOMERS RIGHT! 


At today’s high meat prices, a less-than-perfect product is apt to go begging. It takes a 
ten-strike .. . in ham flavor, appearance, aroma and texture . . . to maintain a profitable 
volume of sales for your product. 


Use the NEVERFAIL 3-Day Ham Cure to protect your meat investment. NEVERFAIL 
sends your product to market rich in the genuine, old-fashioned, full-bodied ham flavor 
that wins enthusiastic approval. Then NEVERFAIL adds a distinguishing spicy goodness 
all its own because it Pre-Seasons as it cures. A special blend of spices goes in with the cure 
. ++ permeates every morsel and fibre of the meat. NEVERFAIL-cured hams are good to eat 
and good to look at... cherry pink in color, uniformly mild, uniformly tender in texture, 
firm and moist but never soggy. 


NEVERFAIL production economies also help you shave a sales-making fraction off 
your selling price. The shorter time in cure enables you to market your product faster at 
lower cost. Using this ready-mixed compound saves mixing your own preparation . 
eliminates one whole operation with its uncertainty and high labor cost. Write today for 
complete information. 





“The Man You Know” 


Pre-season your bacon, sausage meat and meat loaves! Use 
NEVERFAIL Pre-Seasoning Cure as a rubbing compound 
and in your chopper. 


H. J. MAYER & SONS CO., Inc. 


6815 SOUTH ASHLAND AVENUE + CHICAGO 36, ILLINOIS 


Plant: 6819 South Ashland Avenue 





IN CANADA: H J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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Lard, Canned Meats 


& Sausage Output 
Off Sharply in July 


RODUCTION of sausage in July 

declined from last month’s total and 
was about 12,000,000 lbs. smaller than 
the amount produced in the same month 
a year earlier, according to USDA’s 
report on meats and meat food products 
prepared and processed under federal 
inspection. Figures for the three peri- 
ods were 116,702,000 lIbs., 118,575,000 
Ibs. and 128,681,000 lbs., respectively. 
The accumulative total for the first 
seven months of 1948 was about 97,- 
000,000 lbs. less than the total for the 
same period in 1947. 


Although total canned meat and meat 
food output was substantially smaller 
than the total for June, the amount was 
larger than that of a year previous. The 
item that showed the largest decrease 
from last month was soup, while the 
amount of beef, pork and sausage 
canned was larger and of all other 
canned items, only slightly smaller than 
the total of those items which had been 
produced in federally inspected plants 
in the preceding month. 

The amount of luncheon. meat and 
hams canned in slicing and _ institu- 
tional-sized containers was slightly 
larger than that of the previous month, 
but there was a decrease in the amount 


packed in 
There was a substantial increase in the 


consumer-sized packages. 





and cooked pork also declined from the 
two periods under comparison, 








MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED vom | 


FEDERAL INSPECTION—JULY 1948, WITH COMPARISONS 


July 


1948 

Meat placed in cure— 

SE 4 bat ke hodwes etwas 9,814,000 

Se, SRauvens crweneus 260,120,000 
Smoked and/or dried— 

BE occ cca ctrevbanveriececcescs 4,858,000 

SE Manediuaneeeeeutee socekeaes 168,666,000 
Sausage— 


a. eer eee 14,789,000 
Smoked and/or cooke a. pees 
To be dried or semi-dried... 

Total sausage 





Loaf, head cheese, chili con 
jellied products, etc... 16,861,000 


1947 


10,752,000 
266,836,000 


. 759,000 
,955,000 





“1 
met 


1 


15,170,000 
100,214,000 
13,297,000 
128,681,000 


Janu 


1948 


55. 408,000 
1, 760,230,000 





32,665,000 
1,060,928,000 


122,745,000 
= : 9,000 





2,000 
mth . 56, 000 





ary—July 


1947 


6S,313, 
1 S00, 470,006 


35,588 
1,118,051, 009 




















LELAND DETROIT 


5945 MARTIN AVENUE 


Send for free illustrated brochure today. 


maker today! 


Extra-large throat means steaks up 
to 7-in. wide and 1'-in. thick . .. 
heavy, long-lasting knives tenderize 
the meat, never cut... completely 
sanitary, gears full enclosed... 
stainless steel rollers and strippers 
last longer, never rust, can't break ... 
handles all kinds of meats including 
frozen. 

Added degree of safety provided by 
two automatic switches. 


MFG. CO. 
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PLUS —FEATURES MARK THE NEW LELAND STEAK MACHINE 


carne, 17,881,000 105,969,000 109,172, 
Cooked meat 
isoudieswes jek ab ive 4a 2,256,000 2,751,000 14,167,000 18,073,000 
DE “esvecbusedadd eee piiaaiaa 42,730,000 48,571,000 307,904,000 320,390,000 
Canned meat and meat food aaa ts— 
ME weveesiivicsance d6'e0 me . 8,832,000 9,184,000 58,872,000 62,029,000 
Pork La dered abated ce Gakadtire 49,824,600 36,500,000 280,565,000 248,264,000 
Cree ree ee 8,212,000 7,797,000 47,668,000 57,075,000 lit 
| Caan nara . 19,989,000 14,688,000 300,973,000 268,410,000 but a i 
0” ESE ee ee 33,141,000 25,312,000 213,010,000 189,822,000 liced in 
Total canned . naa kh ave 008 . 119,998,000 93. 481,000 901,088,000 825,600,000 8 
Bacon (sliced) .........-+eeeeeee: 57,441,000 61,469,000 328,069,000 365,586,000 Lard 1 
Lard— consider: 
I eer eae ee ee 116,549,000 140,060,000 935,251,000 994,230,000 
Refined rere eC Tee --+. 94,615,000 101,869,000 675,322,000 730,122,000 —_—— 
Rendered pork fat— 
Rendered POE, Se 6,728,000 8,040,000 44,511,000 55,778,000 MEA 
DL .Uid.te't60+biheie ¥aeas 4,654,000 4,796,000 23,964,000 30,958,000 CANNE 
ES : 6,848,000 7,116,000 37,718,000 60,809,000 
ED os 6 ne ahd ie Wetnep 4,347,000 6,637,000 56,599,000 
Compound containing animal fat. 14,850,000 17,689,000 »227, 129;904,000 
Oleomargarine containing animal fat 1,502,000 2,172,000 5,812,000 18,659,000 
ee eer 6,849,000 4,910,000 45,444,000 27,096,000 
*Total .F 056,387,000 1,101,423,000 7,205 ,652,000 7.574,243,000 
*This figure represents ‘ mepeetion pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treat- 
ment, such as curing first and then canning. Item 
Lunche 
such 
production of corned beef hash. The amount of bacon sliced totaled f 
July production of loaf products was 57,441,000 lbs. in July, an increase of Connes 
smaller than last month and last year, 1,200,000 lbs. from a month earlier, Corned 
Chili ¢ 
a ms. Vienna 
* IT MOLDS.... ood 
ing ¢ 
Devilec 
* IT KNITS Tamal 
eeeee Sliced 
Liver 
* IT TENDERIZES! | | x=; 
’ Spagh 
(all 
Tongu 
pick 
. . . . . Vi “4 
Here is a combination steak and profit maker! The LELAND is a triumph al 
. ° ° e . All ot 
in engineering skill . .. designed to transform your low-profit meat cuts tain 
. mea 
into the tasty, tender steaks your trade demands. The LELAND actually All ot 
P . . > tain 
makes it possible to supply your customers with a superior type pro- mee 
ean 
duct at lower cost to them...and greater profit to you! The new LE- wa 
ota 


LAND is built around the idea of complete sanitation and with a view Igo 
to quick, easy cleaning. Get the full details of this amazing money- 





ning 
be in 


lier. ] 
der ex 
160,99 
respec 
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‘ 
1-4 The patented AIR-O-CHEK feature—a ball and socket joint be- 
tween the internal lever and the valve—gives easy control of flow 
000 by slightly depressing the nozzle. Shut-off is instant and positive, 
000 assuring leakproof operation. 
000 Speeds production. Operator holds casing on nozzle and de- 
000 * presses the nozzle as needed with the same hand. The other hand 
— Increase output per nour is free to adjust casing as it fills. 
a e Low Maintenance. No packing gland. Gives long, dependable, 
000 rleh 4-5 wofer (or felig ) leakproof service without attention. Send for bulletin. 
4 Reduce Maintenance 
‘000 4- AIR-WAY PUMP & EQUIP. CO., 4501 W. Thomas St., Chicago 51 
000 aa 
,000 | 
— but a little less than the 61,469,000 lbs. 
a sliced in July 1947. 
,000 Lard rendering operations were down 
considerably from June and a year ear- 
000 
,000 
000 MEAT AND MEAT FOOD PRODUCTS 
:000 CANNED UNDER FEDERAL INSPECTION’ 
000 IN JULY, 1948 
000 | 
000 Pounds of finished product 
,000 Slicing Consumer | 
,000 and in- , a 
000 otitations or she 
Sizes sizes 
and (3 Ibs. (unde 
eat- or over) 3 Ibs.) Impression shown 
Item above is style of mold- 
Luncheon meat (include LEGEND STAMPS ed rubber legend 
such items as stamp, right is typical 
otaled ~~ —— Sue on os nee impression mode by 
ise of giaed tame oe Me as! isk diel e metal legend samp. 
arlier, comed beet hash. 447.054 8,821,303 for U.S. Inspected Establishments @ %”, 1%”, 1%” Metal Hang Stamps 
Yhili con carne....... 74.858 3°706,905 ® 
a Vienna sausage """"''  993"991 61 120°684 Great Lakes Inspection Legend Stamps for product @ 2%” Molded Rubber Hand Stamps 
sau food sentacts touched: : j marking are made with sharp engraved brass face PRICE 
oro need eh ose py yo with rust-proofed steel body and border; 22” stamp S$ 3 7 0 EA 
eee —— soos . pany ony oe has vulcanized molded rubber face for marking bags, ONLY e ° 
Sliced dried beef...... 20,6 16,32 
' Liver products nee 245,474 etc; sturdy hardwood handles on all stamps. All sizes D ' 
ow (sf es). 36,606 2,623,972 2 ji 
ES! eens oat pe ncaa — available at one low price of $3.50 each. Order Conform to M.! Regulations 
(all types) .. ron 88,978 2,338,181 now! 
Tongue (other th 
‘vickled ) 4! : snag a 193,014 902,469 
ymph Vinegar pickled We also supply special hand stamps to meet needs for 
P' products ......... 778,398 1,983,737 , - 
+ cuts All other products con- State and local inspection stamps, legend stamps, 
C taining 20% or more ial ki Ask f : 
ik are . 1,811,507 9,220,208 special marking. Ask tor prices. 
vally All other products con- 
pro taining ae — 20% $ 75 
és meat (excluding 
’ LE canned ome> 00 - 42,717 7,966,126 GREAT LAKES STAMP MFG. 6 EACH 
2 er : co. 
, Total of all products. .35,126,068 65,263,017 HAMMER TYPE LEGEND BRAND 
view *Some establishments failed to report ¢ . : 
ning operations for July. All late reports will America’s Largest Makers of Meat Branders, Inks & Supplies for Rail Marking 
PP 
ney- be included in August figures 2500 IRVING P ROAD © CHICAGO LUNOIS 36” Handle 
ARK AD ® CHICA 18, | 





























lier. Figures for the three periods un- | ™ 

INE | der comparison were 116,549,000 lbs., | = ==20ma = = = pp 
160,999,000 lbs. and 140,060,000 Ibs. 
respectively. 










vo 


economy to buy 
HODGMAN aprons 


No. 7075 For use in dairy, canning and packing in- 
' dustries. White apron of drill, rubber coated on each 
} side. Four grommets at upper corners with reinforced 
patches. One half inch hem all around, fully cemented 
and vulcanized as a unit after making. 


WRITE FOR COMPLETE CATALOG 


HODGMAN RUBBER CO. 


a 


MEXICAN MEAT SMUGGLING 


The USDA’s animal husbandry divi- 
sion has reported to law enforcement 
authorities at Newport Beach and San 
Pedro, Calif., that beef is being smug- 
gled from Mexico into southern Cali- 
fornia on boats which have been fishing 
in Mexican waters. Mexican beef has 

banned in this country since the 
outbreak of foot-and-mouth disease 
nearly two years ago. All Mexican meat 
is currently controlled by price ceilings 
and ils selling at considerably lower 
Prices than meat in this country. 
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Perfect BINDER 


IMPROVES QUALITY 


Special X soy binder has 
remarkable blending prop- 
erties for improved appear- 
ance—better slicing—tast- 
ier eating. 


HOLDS FRESHNESS 


Freshness lasts days longer 
because soy binder holds 
the moisture and ‘‘spring’’. 





- REDUCES SHRINKAGE 


You'll notice less cooler 
shrinkage when you use 
Special X soy binder. It’s a 


money saving feature. 





LOW COST ...44. 


Special X soy flour is an 
economical binder yet high 
in food value—high in pro- 
cessing advantages. 





No obligation. 
Simply write for 
Free samples. Try 
a test batch. 


SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL 
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Morrell Redesigns Labels 

(Continued from page 19.) 
and-half treatment on labels, but a 
carry-over from the E-Z-Cut ham wrap, 
blue background with a diagonal stripe 
of blue-green. The company had used 
this wrap successfully for a number of 
years and decided to adapt it to the 
other ham and bacon wraps. It was 
modified somewhat and the red and yel- 
low colors used. 


The color treatment which Morrell 
used for cellulose casings depended to 
a large extent on the product. Mr. 
Michener explained that some restric- 
tions are placed by the MID, which spe- 
cifies that certain products cannot be 
packed in red casings; some products 
do not look well in transparent casings 
and a color is used, etc. So there is a 
great variety in its cellulose casings. 
Some are colorless with red printing 
on a white diagonal strip; some have 
white reverse printing on red strip, etc. 
As the basic part of the design all labels 
prominently feature’ the Morrell Red 
Heart. 


Visking Patented Process 


Because they stretch as they are 
filled, cellulose casings present a special 
product for the package designer. The 
amount of stretch depends on the prod- 
uct, the size of.casing and the weight 
of casing. Visking Corporation, which 
prints a majority of the Morrell labels, 
has a special patented process for han- 
dling this problem. Visking takes the 
artist’s approved sketch and condenses 
it, in width only, with what it terms a 
“mechanical adaptation of the photo- 
graphic process.” On fine ground sau- 
sage, for example, a 35 per cent stretch 
may have to be allowed, depending on 
the diameter; for hams not nearly so 
much. The packer of course must con- 
trol the stuffing in its plants. Morrell 
can conveniently use the heart as a 
guide, stuffing the casing so that it 


maintains a consistent shape. The diag- | 


onal stripe printed with “Morrell” ex- 
tends the full length of the casing so 


that even on a product that is sliced | 
and sold in_pieces the identification | 


remains on until all of it is sold. 

The new Morrell package line also 
includes glass labels for such items as 
pigs feet, pickled tidbits and mince 
meat, and heart shaped labels for York- 
shire and Allrite hams and bacon. The 
hams are wrapped in white vegetable 


parchment and the labels pasted on. | 
There is also a stock carton used for | 
counter cases which carries out the | 


diagonal design. 


John Morrell & Co. purchases cellu- 
lose casings from Transparent Package 
Co., Chicago; Sylvania Division, Ameri- 
can Viscose Corp., Chicago, and Visking 
Corporation, Chicago. Canned meat pa- 
per labels are purchased from Wheeler- 
Van Label Co., Grand Rapids, Mich.; 
lithographed cans from American Can 
Co., Chicago; cellophane wraps from 
Daniels Mfg. Co., Rhinelander, Wis.; 
pliofilm casings from Milprint, Mil- 
waukee, and dog food labels from 
Nelson Colortype Co., Chicago. 
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*Grade names trade marked. 





with true, 


tantalizing Ay fp 


flavor 
& color 


Many of the nation’s most prominent 
food producers attribute their success 
to the fine art of proper seasoning. 


In the production of chili products, 
skilled seasoning is doubly important, 
for chili lovers choose by heck eae 
AND color. Rich red color stimulates 
appetite appeal—the urge to buy! The 
tantalizing true flavor of real chili 
keeps consumers convinced—resulting 
in repeat sales! 


Our superb, uniform blends of Chili 
Powders and Peppers impart a rich, 
spicy flavor to your products which 
looks as good as it tastes. The bright 
rich red color, the true tantalizing 
chili flavor stimulates chili sales. Care- 
ful selection of fresh new crops . 
modern scientific dehydration and 
milling methods perfected through 
more than 28 years of experience and 
research ... are your assurance of un- 
varying quality in each grade, every 
shipment. 


Our Chili Powders and Peppers are 
used extensively by A.M.I. and N.LM. 
P.A. Members. Formulas, samples and 
full particulars promptly furnished on 
request. Inquiries are invited! 


CHIL] PRODUCTS 
CORPORATION 


1841 East 50th Street 
Los Angeles, Calif. 
520 N. Michigan Ave. 
Chicago, Ill 


Also Distributed From: San Antonio, Texas 
Houston, Texas 
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CANADA PACKERS LIMITED 


Invites 
Your Enquiries 


on 





MIXED OR STRAIGHT CARLOTS 








GOOD STEERS BEEF LIVERS 
COMMERCIAL STEERS BEEF HEARTS 
UTILITY STEERS BEEF CHEEKS 


COMMERCIAL COWS 
UTILITY COWS 


UTILITY BULLS LAMB CARCASSES 
BONELESS BULLMEAT MUTTON CARCASSES 
BONELESS COWMEAT VEAL CARCASSES 


Strategically located plants across Canada: 


VANCOUVER... EDMONTON... WINNIPEG... PETERBORO 
HULL...TORONTO...MONTREAL...CHARLOTTETOWN 


CANADA PACKERS LIMITED 


HEAD OFFICE NEW YORK OFFICE 
TORONTO, CANADA 2 BROADWAY 
Phone: Murray 3636 Phone: Bowling Green 9-1328 
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Inspected Meat Production Continues 


At Level Somewhat Below Last Year 


EAT production under federal in- 
spection for the week ended Au- 

gust 21 totaled 244,000,000 lbs., accord- 
ing to the U. S. Department of Agricul- 
ture. This production is at about the 
same level as during the past three 
weeks but 6 per cent below the 259,000,- 


145,000 last year. Output of inspected 
veal for the three weeks under compari- 
son was 18,600,000, 18,900,000 and 18,- 
500,000 Ibs., respectively. 

Hog slaughter of 538,000 head was 5 
per cent below the 565,000 last week 
and 14 per cent below the 622,000 for 





age weights of the preceding week 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended August 21, 1948—with comparisons 


Week Pork Lamb and Total 
Ended Beef eal (excl. lard) mutton meat 
Number Prod. ee Prod. Number Prod. Number Prod. Prod. 

1,000 mil. lb. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. lb. mil. Ib. 

Aug. 21, 1948....... 259 128.5 141 18.6 538 83.9 302 13.0 244.0 
Aug. 14, 1948....... 247 123.5 144 18.9 565 86.4 286 12.0 240.8 
Aug. 23, 1947....... 274 127.9 145 18.5 622 100.2 293 12.2 258.8 
AVERAGE WEIGHT (LBS.) LARD PROD 

Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 

Live ae Live Dressed Live Dressed Live Dressed lbs. Ibs. 

Sas. *% > ree. 925 242 132 274 156 9. 43 13.7 20.2 
ug. BGR... cece 929 500 240 131 273 153 91 42 14.4 2.1 
i= 23° i re” 905 467 235 128 281 161 91 42 13.3 23.2 


11948 production is based on the estimated number slaughtered for the current week and on aver- 








000 lbs. for the corresponding week last 
year. 

Cattle slaughter totaled 259,000 head, 
or 5 per cent above the 247,000 last 
week but 5 per cent below the 274,000 
for the corresponding week last year. 
Beef production was 128,000,000 lbs., 
compared with 124,000,000 last week 
and 128,000,000 a year ago. 

Calf slaughter was 141,000 head, 
compared with 144,000 last week and 


the same week in 1947. Production of 
pork was 84,000,000 lbs., compared with 
86,000,000 last week and 100,000,000 
last year. Lard production was 20,200,- 
000 lbs., compared with 22,100,000 last 
week and 23,200,000 last year. 


Sheep and lamb slaughter was 302,- 
000 head, compared with the revised 
286,000 head for last week and 293,000 
last year. Production of inspected lamb 
and mutton in the three weeks amounted 








HOG COST REDUCTION BRINGS CUT-OUT IMPROVEMENT 


(Chicago costs and credits, first three days of week.) 


Average costs of live hogs of all the 
weights tested were reduced substan- 
tially at Chicago this week in spite of 
small receipts. As a result, cutting 
margins showed improvement over 
last week. Product values for light 
weight hogs were slightly under a 
week earlier but for the heavier ani- 
mals were slightly improved. Light- 
weight hogs cut out at plus 15c, com- 








—— 180-220 lbs. 
Value 
Pct. Price per per cwt Pct 
live per ewt. fin. live 
7 alive yield wt. 
Skinned hams ..... 12.5 59.1 $ 7.39 $10.70 12.5 
PD cccwsccsced 5.6 47.7 2.67 3.86 5.4 
Boston butts ...... 2 54.0 2.26 3.29 4.1 
Loins (blade in) 10.1 67.0 6.76 9.78 9.8 
Bellies, S. P....... 1.0 45.2 4.97 7.19 9.5 
Bellies, D. 8....... ..- eee oe owe 2.1 
Pat backs ........ ... nace ose o66 3.2 
Plates and jowls... 2.9 22.3 64 .94 3.0 
ee DOME ccccecces 2.2 19.1 42 -61 2.2 
Be Mk POOR. coccccces -7 20.4 2.79 4.06 12.2 
Spareribs ..... vor BO BS -72 1.05 1.6 
Regular trim....... 3.2 35.8 1.15 1.68 2.9 
Feet, tails, etc..... 2.0 15.9 82 46 2.0 
Offal & miscl...... ... oan -90 1.30 oop 
Total Yield & Value.69.0 $30.99 $44.92 70.5 
Per 
ewt. 
alive 
Ef Saree rr $29.59 
Condemnation loss ........ 15 Per cwt 
Handling and overhead.... 1.10 =. 
—- yiel 
TOTAL COST PER CWT.. $30.84 $44 70 
TOTAL VALUE .......... 30.99 44.92 
Cutting margin ........ +$ .15 +$ .22 
Margin last week....... — .02 — .04 


pared with minus 2c the week before. 
Medium weights showed a minus $1.26 
margin, against minus $1.66 last week. 

This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test, using actual 
costs, credits, yields and realizations. 
Values reported here are based on 
available Chicago market figures for 
the early part of the week. 


——220-240 lbs.——-__ —240-270 lbs.—— 
Value Value 
. Price per percwt. Pct. Price per per cwt. 
~~ ewt. fin. live per ewt. fin. 
b. alive yield wt. Ib. alive yield 
59.1 $7.39 $10.46 12.9 57.7 $ 7.44 $10.45 
46.7 2.52 3.60 5.3 42.8 2.26 3.17 
53.0 2.18 3.07 4.1 49.6 2.03 2.83 
62.3 6.11 8.66 9.7 53.0 5.14 7.11 
43.7 4.15 5.90 3.9 38.0 1.48 2.10 
27.5 .58 -83 8.5 27.5 2.33 3.30 
17.0 MD 17 4.5 17.5 -78 1.12 
22.3 67 94 3.4 22.3 -76 1.08 
19.1 42 59 2.2 19.1 42 .60 
20.4 2.49 3.53 10.1 20.4 2.06 2.96 
35.5 57 -82 1.6 30.5 49 .68 
35.8 1.04 1.50 2.8 35.8 1.00 1.48 
15.9 .32 45 2.0 15.9 .32 45 
ae -90 1.28 ae ee .90 1.27 
$29.89 $42.40 71.0 $27.41 $38.60 
Per Per 
cewt. ewt. 
alive alive 
$30.04 $29.88 
15 Per cwt. -15 Per cwt. 
-96 fin. .86 fin. 
yield yield 
$31.15 $44.18 $30.89 $43.51 
29.89 42.40 27.41 38.60 
—$ 1.26 —$ 1.78 —$ 3.48 —$ 4.91 
— 1. — 2.36 — 3.86 — 5.44 
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to 13,000,000, 12,000,000 and 12,299. 
000 Ibs., respectively. 

The table at the left shows numbers 
of livestock slaughtered, meat and larg 
production and average weights of 


slaughter. 


International Trade in 
Meat Declined in 1947 


Meat entering international trade jn 
1947 totaled about 4,800,000,000 lbs., 
according to estimates by the Office of 


Foreign Agricultural Relations, 


This 


was a decrease of about 775,000,000 Ibs, 
from 1946, but nearly 300,000,000 Ibs, 
larger than the prewar, 1934-38, aver. 
age. The decrease was largely account. 
ed for in the fact that exports from the 
United States and Canada were reduced 
by 1,000,000,000 lbs., as a result of the 
strong domestic demand for meat. 


Decreased North American meat ex. 
ports were partially offset by increased 


exports from Argentina, 


Australia, 


New Zealand and Denmark. Increased 
production in these Southern Hemi- 
sphere countries and heavy liquidation 
of livestock in Denmark contributed to 
larger exports from those countries, 
World movement of meat during the 
years 1947 and 1946 is shown in the 


USDA table below. 


MEAT’ IN INTERNATIONAL TRADE 


1946? 


1947? 


Exports Imports Exports Im 
1,000 1,000 1,000 1000. 


Ibs. 
Country 
NORTH AMERICA: 
Canada .... 628,265 
Unit 
States* 1,129,300 
Total North 
America .1,763,800 
EUROPE ... 392,800 
U.8.8.R. ... ad 
SOUTH AMERICA: 
Argentina .1,472,885 
Brazil ..... 237,994 
Chile ...... 26,186 
Paraguay 47,700 
Uruguay 288,581 
Total South 
America .2,073,300 
AFRICA 42,000 
OCEANIA: 
Australia .. 517,358 
New Zealand 786,821 
Total 
Oceania .1, ant 200 
Estimated world 
total .... 


Ibs. ibs. ibs, 


733 412,906 6,364 
22, 281,400 64,000 
32,000 709,700 86,800 
4,802,500 375,700 4,315,800 
. 5 231,700 ¢ -+. 5 15,700 

... 2,009,000 

681 127,000 

ove 16,995 

* 30,000 

149,780 
700 2,332,800 vee 
26,600 57,900 5,700 

537,283 

789,210 

- 1,326,500 


5,576,800 5,093,500 4,803,100 4,424,000 


1All meats converted to a carcass weight equir- 


alent—includes beef and veal, 


pork, mutton and 


lamb, goat and horse meat; excludes live animals, 


edible offal, lard, rabbit and poultry meat. 
*Excludes exports of horse meat, which 


liminary. 


*Pre- 


averaged 2 million pounds in 1935-39, 4 million in 


1946 and 119 million in 1947. 


*Not available. 


*Based on exports from supplying countries report- 
ing exports by destination. *Based on imports into 
receiving countries reporting imports by origin. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended August 21. 


Week Previous Cor. wk. 
August 21 week 1947 
Cured meats, 
pounds ........26,047,000 24,786,000 22,344,000 
Fresh meats, s 
pounds ........ 30,312,000 31,120,000 33,676,000 
Lard, vounds .... 4,082,000 4,652,000 6,230,000 


The wide range of subjects covered by 
THE NATIONAL PROVISIONER makes it a0 
indispensable aid to packers. 
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OTVGE LALO * 


TO: President & General Manager 
FROM: Plant Superintendent 
SUBJECT: Reduced Bacon Cost 


As result of last week's tests, we are now quoting 


bacon to Sales Department at 1¢ per lb. lower. 


On all bellies tested, the Townsend Bacon Skinner 
gives definitely increased yield. Townsend guarantees 
1% more yield, but actually delivers well over 2%, 


covering all averages. 


Even when our hog kill runs as low as 100, the Town- 


send will save at least $20 per day. 


After quoting lower bacon price, Provision Department 
will still show added profit on account lower man—hour 


cost with Townsend. 


HE Townsend Bacon Skinner (Model 52) 
is a worthy companion to the Townsend 
Pork-Cut Skinner (Model 27) the versatile machine 
that reduces the cost of skinning any pork cut. 


The Townsend Bacon Skinner is a specialized 
machine for one special job—skinning bellies, 
fresh or smoked. Its greater speed means higher 
output per man-hour. Its closer trim means 
higher yield per belly. Both together mean a 
higher profit margin for your provision depart- 
ment—and your over-all operation. 


TOWNSEND ENGINEERING CO 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


August 25, 1945 
per lb. 
Choice native steers— 
All weights ............574% @59% 
Good native steers— 
5°"... PP 9514 @58 


Commercial native steers— 





Fae @52 
Utility, all wts............36 @4l 
Hindquarters, choice ..... 66 @68 
Forequarters, choice ...... 49 @51 
Cow, commercial .... ..87 @40 
ere .34 @36% 
Cow, cutter and canner....34 @34% 


Bologna bulls, 500 up @36% 











BEEF CUTS 
Steer loin, choice.......... 9 @97 
Steer loin, a+ 444 <'ou mak @93 
Steer loin, commercial. ‘ae 
Steer round, choice..... @6o 
Steer round, good...... @6o 
Steer rib, choice........... @8s2 
Steer rib, good............ @i73 
Steer rib, commercial...... ease 
Steer sirloin, choice........ 95 @97 
Steer sirloin, commercial. . @85 
Steer brisket, choice... . @54 
Steer brisket, good..... @i4 
Steer chuck, choice..... @53 
Steer chuck, good....... @53 
Steer back, choice......... @63 
Steer back, good.......... @62 
BE MEE wéscetceccons 32 @34 
DD sv stcaacercced 34 @35 
a @azi 
Steer tenderloins.......... @1.83 
Cow tenders, 5 up........ 81 @s3 
Gee ED wewedohercsced @3s 
BEEF PRODUCTS 

@ 1% 

@35 

@39 


Tongues, house run, 
EE GIs 5560.00 e200 os 27 @27% 
Tripe, cooked 


sd taeevetsens @20 
Livers, regular ............. 52 
DE Ccbsteccesaeawede @20% 
Sy GNGOE tess ccccessccs @37 
gi ee pate @22Y 
SE PR ISKNSKEM omckeevieds @12 
<4 ht ghigtdsduicéionseess @12 
NE Au duekwdd< ons hese @i7 
CALF—HIDE OFF 
Choice, 225 Ibs. down......... 45@46 
Good, 225 Ibs. down.......... “30041 
NUM tag sx nad on vecbaeed 39@41 
NO A463 Bi eed wk pad dS ic one 38@40 


VEAL—HIDE OFF 


Choice carcass 


Cidlereodebdaseel 48@50 
ee CD caso dsdsdcscrnaed 47@48 
Commercial carcass ........... 43@44 
PD bes Che seewedsccerinced 38@40 
LAMBS 
ce SR ae 5O@HR 
ET ED, hn s Fo ducwruenceee ci 48@52 
Commercial lambs ............ 43@47 
MUTTON 
CR ted cavuissecdededatcaten 25@26 
Perr eer 24@25 
SE 23 sc duddbnbathandcnin dt 22@23 
WHOLESALE SMOKED 
MEATS 
sry 9 regular hams, 
A ey parchment 
EEE Sudstetenecseses @61 
Fanc: akinned hams, 
14 + oe parchment 
sendgeeeacece 63 
vie. Tbs. “parchment S 
Seren @6ée 
Fancy trim, brisket off, 
con, Ib. down, wrap..58 @60 
"Square cut seedless bacon, 
8 lb. down, wrap........ @55 


FRESH PORK AND 
PORK PRODUCTS 
Fresh sk. ham, 10/16......! 59% @60 





 & | Sees 68 @69 
Tenderloins sesreceeesss @s86 
Boneless loins” sdNtbe6s ens @69 
DO ED sccceaucs¢suw 47 @48 


Skinned shldrs., bone in... . 
Spareribs, under 3 lb..... 47 
Boston butts, 4/8 lb..... 
Boneless, butts c.t., 3/5... .% 
Neck bones 
Pigs’ feet, 
Kidneys 
Livers 
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FANCY MEATS 






Tongues, corned ..........-- 39 @40 
Veal breads, under 6 oz . @75 

6 to 12 oz. -76 78 

12 oz. up.. -82 »85 
Weel MAGNETS ccccccccvcces @20% 
Cal COMBMES 2. cc cccscccscces 23 @24 
EMU BIGGS -s cccccctcvcccssay 7 @so0 
Beef livers, selected......... @58 
Ox tails, under % Ib......... @10 

Over BH BD. sccccccccccccess 27 @30 


SAUSAGE MATERIALS 


Reg. pork trim (50% fat)..36 @37 
Sp. lean pork trim, 85%...454%4.@46 
Ex. lean pork trim, 95%. — @52 


Pork cheek meat........... a so 
PG. MUD ocescnccccce @2 
Boneless bull meat a 481% 
Boneless chucks @47 


Shank meat ..........++65 @50 
@39% 


Beef trimmings 
Beef cheek meat........... 
Dressed canners ........... 
Dressed cutter cows....... 
Dressed bologna bulls. p 
Boneless veal trim......... 


DRY SAUSAGE 





Cervelat, ch. hog bungs.... 89 
DEED ccdecuvesecevese 5614 
UNE 6.5.0 9-0-0 0:00b00 bd 00 06 77 
POOUNOONNER cc cccsvecvcsces 77 
yey NL: pd cepeconcaes 86 
B. C. Salami, new, con..... 55 
Genoa style salami, ch..... 95 
PORRGTOEE oc ccccancvecececce 82 
Mortadella, new condition. . 58 
Cappicola (cooked) ....... 85 
Italian style hams......... 87 
DOMESTIC SAUSAGE 
Pork sausage, hog casings. 53 
Pork sausage, bulk........ 49 
Frankfurters, sheep casings 53 
Frankfurters, hog casings. . 7 
BIEN ccrcccekstanacence 44 
Bologna, artificial casings. . 45 
Smoked liver, hog bungs... 49 
New Eng. lunch specialty. . 70 
Minced luncheon spec., ch.. 53 
Tongue and blood.......... 39 
Blood sausage ...........- 31 
BOND oc scskecsadevoceenes 31% 
Polish sausage, fresh...... 42 
Polish sausage, smoked. 56 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 40 @48 
Domestic’ — over 1% 

TR., BOD GEER. cvccecees @52 
Export rounds, wide, over 

WE Mk Inbpanecasceced 85. @90 
Export rounds, medium, 

1% to 1%......-ceeee @57 
Export rounds, narrow, 

Oh CINE sé 00.540 xe 1.10@1.38 


No. 1 wenn. 24 in. up.10 @12 


No. 1 weasands, 22in. up. 7 @ 8 
No. 2 weasands.......... 5 @6 
Middle sewing, 1% @ 
BBs cd ceccesongessoce @1.10 
Middles, —, wide, 
EN Gk seccesccence 1.10@1.20 
Middles, astect, extra, 
2% @2% in. .......... 1.50@1.60 
Middles, —, extra, 
2% in. Pc utsosesee 
Beef bungs, export No. . 
Beef bungs, domestic...... 





Dried or salted bladders, 
per piece: 


12-15 in. wide, flat....... 15 @16 
10-12 in. wide, flat....... @10 
8-10 in. wide, flat....... 7 


Pork casings: 
Extra narrow, 29 mm. & 


ss Ohegebontensanes 3.05@3.25 
Narrow, mediums, 29@32 

wsabereccecenceou 2.90@3.00 

Medium, 382@35 mm....1.85@1.95 


Spe. medium, 35@38 mm.1.70@1.75 


Wide, 38@43 MAM. wc cece 1.60@1.65 
Export bungs, 34 in. cut.37 @39 
Large prime bungs, 

Be Ws Dies cccsvvsovcs 28 @31 
Medium prime bungs, 

FS a 19 @21 
Small prime bungs...... 16 @i17 
Middles, per set, cap off.53 @63 

SEEDS AND HERBS 
Ground 
hee = for Saus. 
Caraway Seed ........ @23 ez % 
Cominos seed ........ @29 @33 
Mustard sd., fey. yel @a22 oe 

American § .......+6. @ - 
Marjoram, Chilean .... @27 @31 
QROBRRO ciccvccccsocve @ @26 
Coriander, Morocco, 

Natural No. 1....... @11% @14% 
Marjoram, French .... @50 @55 
Sage a 

ge Serre @30 @35 


SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime @31% @34% 
Resifted ........ @324% @3i% 
Chili powder ..... 36@45 
Chili pepper ...... 43@46 


Cloves, Zanzibar... 


@25 @29 
Ginger, Jam., unbl. 


@28% a3 






Ginger, African.... @23 @29 
GD. cadeveces @23 @29 
Mace, fcy. Banda. . 
East Indies..... @1.73 
West Indies..... @1 .72 
Mustard, flour, fcy @35 
TD canencscese @26 
West India Nutmeg os @i7 
Paprika, Spanish.. -. 5O0@54 
Pepper, Cayenne... 39@42 
Red No ’ - @41 
Pepper, Packe @84 @92 
Pepper, black .... @s4 88 
Pepper, white..... @s6 @91 
Pepper, Black : 
Malabar ........ @s4 @88 
Black, Lampong. @84 @s88 





CURING MATERIALs 


Nitrite of soda in 425-lb, Owe 
bbls., del. or f.o.b. © hicago. . $ 
Saltpeter, n. ton, f.o.b. N. Y,; ° 
Dbl. refined gran. 
Small crystals 








Pure rfd., gran. 

Pure rfd. 
 ., MEET ere 

Salt, in min. car. of 60,000 ibe noted 
only, paper sacked f.0.b. Chgo, 


nits ate of soda, i ~ 
powdered nitrate = 


Granulated ..............,, e 
MeGiam 2.60. cccscesccounnh 4% 
Rock, bulk, 40 ton cars, , 
Detroit ..cccccccsccccccecs 10.% 
Sugar— 4 
Raw, 96 basis, f.o.b. 
Mew QUeeGMe «se ccsceanu 5.86 
Standard ee; f.o.b. ci 
refiners ae 7.55@1.15 
Packers’ curing sugar, 250 Ib, 
bags, f.o.b. Reserve, La., 
less 2% .. sh 7.00 
Dextrose, per | e wt. 
in paper bags, Chicago euciauel 6.8 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
August 23 
FRESH BEEF: 
STEER: 
Good: 
400-500 Ibs. 
500-600 Ibs. 
Commercial: 
400-600 Ibs. 
Utility: 
400-600 Ibs. 
cow: 
Commercial, all wts.... 
Cutter, all wts......... 


FRESH VEAL AND CALF: 
Choice: 
_ 80- 130 Ibs. 


(Carcass) 


(hakeonneen yore + 54. 00 


48.00@51.00 


40.00@45.00 


40.00 @42.00 
36.00@ 37.00 


(Skin-Off) 


ood : 
*“30- 190 TRB. ..ccccccces 


FRESH LAMB & MUTTON 
SPRING LAMB: 


: (Carcass) 


Choice: 

2 Se 50.00@52.00 
STE aevevesecwes 50.00@51.00 

Good: 

40- 30 Sb, seakdwee caew 50.00@52.00 
SEPP BE.  ceeresscoecs 50.00@51.00 

Commercial, all wts.... 47.00@49.00 

Bs ME WE Deccccccne vestestgsse 


MUTTON (EWE): 


Good, 75 Ibs. dn........ 
Commercial, 75 Ibs. dn. 


24.00@ 26.00 
23.00@ 26.00 


FRESH PORK CARCASSES: (Packer Style) 


80-120 Ibs. 
120-137 Ibs. 


LOINS: 

Pn Mh, asccédecvees 70.00@73.00 
BED TO cccccccccccs 70.00@ 73.00 
ML o€cctsceneds 69.00 @72.00 

PICNICS: 

PETTUS Sec ccdtciove eosaetereee 
PORK CUTS, NO. 1: 

HAM, Skinned: (Smoked) 
{Saas 64.00@71.00 
MP ENG Sadceresscee 64.00@71.00 

BACON, ‘‘Dry Cure’’ No. 1: 

SL) Serer 58.00@63.00 
8-10 Ibs. gh d6-banete b% 57.00@62.00 
SE BO ccccvecceexe 57.00@62.00 

LARD. Refined: 

SE Nn we eeseveas ces 24.50@ 26.00 

50 Ib. cartons & cans... 25.00@26.50 


eS Ferre 25.50 @27.00 


San Francisco No. Portland 
August 24 August 4 
$52.00@54.00 $54.00@55.0 
52.00@54.00 54.00@55.00 
50.00@52.00 48.00@50.00 
48.00@50.00 44.00@ 45.0 
42.00@46.00 41.00@ 44.00 
36.00@38.00 34.00@37.0 
(Skin-On) (Skin-Of) 
48.00@50.00 50.00@51.00 
45.00@ 47.00 49.00@ 50.00 
48.00 @50.00 48.00@49.0 
47.00@ 49.00 47.00@48.00 
48.00@50.00 48.00@49.00 
47.00@49.00 47.00@48.0 
44.00@47.00 45.00@ 46.00 
40.00@44.00 41.00@42.0 
23.00@25.00 21.00@23.0 
21.00@23.00 19.00@20.0 
(Shipper Style) (Shipper Style) 
47.00@49.00 °°oeenuaan 
45.00@47.00 44.00@45.00 
74.00@77.00 74.00@75.0 
74.00@77.00 74.00@75.0 
71.00@74.00 0.00@73.0 
51.00@53.00 
(Smoked) (Smoked) 
69.00@70.00 66.00@71.0 
67.00@69.00 66.00@70.0 
64.00@67.00 65.00@66.0 
62.00@64.00 63.00@65.00 
pceeueanes 63.00@65.00 
petneseede 25.50@26.0 
28.00@29.00 26.00@27.0 








DRESS UP Your PRODUCT WITH 


NATURAL 
SAUSAGE 
CASINGS 


Berth. Levi & Co., Inc. 
OUR 67th YEAR 





| “THE CASING HOUSE” 
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THE MEAT EDUCATIONAL PROGRAM 


LEADS EM IN FoR LAM 


The headline idea in Meat’s September advertising in leading 

magazines is one that makes leg of lamb a better buy. That’s because 

the cost is spread over three fresh-cooked meals. It’s an idea 

women will appreciate right now—when food budgets are under pressure, 
It’s one they, and retailers, can use as well next month 





or next year —any time you have lamb to sell. 

A typical comment on this program is, “Women 
who read these ads can’t help but 
feel that the meat industry 
is trying to help them.”’ 

Retailers like to feature 
Meat Educational Program 
ideas. Display and merchandising 

















materials on magazine ads and 
advance information on products 
to be featured on the Fred Waring 
Radio Show each Tuesday and 
Thursday help salesmen 
to plan these tie-ins. 


yew OF 
SipSSEROLE 


ohaet 


meals 


AMERICAN MEAT INSTITUTE 


Headquarters, Chicago © Members throughout the U.S. 
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MARKET PRICES Aece Yrs 

















ORESSED BEEF CARCASSES 








City Dressed 
August 25, 
1948 

Choice, native, heavy..... 60% @65 

Choice, native, light...... 60% @65 

OD sccwncsrvescosecscds 59 4 @63 
Ss esac cdevocesnreswenen 5344 @59% 

Can. & cutter......ccceees 40% @42 
BOE. CEE cecevccccces ----38 @43% 

BEEF CUTS 

City 
No. 73@77 
A di snesecboceessvesveed 68@73 
No. 1 82@85 
No. 2 75@80 
No. 1 hinds and ribs........... 68@71 
No. 2 hinds and ribs........... 67 @69 
No. 3 hinds and ribs...........58@64 
Gh, 2 ON SIRs ct ecccvceasas 75@78 
He. BS GHD GHTBTERG, c cccccccscess 75@78 
 § | eae ...66@68 
Os. DB COMMER cc cvcccececsesees 65@67 

No. 1 chucks ‘ 





OE ST 
OO. BH CRMEEBs ccc ccccovecees 
No. 1 briskets 
No. 2 briskets 
No. 1 flanks 
No. 2 flanks 


. .28@30 


FRESH PORK CUTS 


Western 
Wawen BUA . oscccccvsccssss 55@58 
Pork loins, fresh 12 lbs. do. . .68@71 


Hams, regular, under 14 lbs... @58™% 
Hams, skinned, fresh, under 
De Mk cacrgsehouseenevets @61 
Pienies, fresh, bone in........ @49 
ork trimmings, ex. lean... .52@53 
Pork trimmings, regular.....37@38 
Spareribs, under 3........... 48@49 
Bellies, sq. cut, seedless, 8/12 @47% 
City 
Boston butts, 3/ | re .58@ 63 


BON, Bis Beocccesccecens 51@54 
Pork loins, fr., 10/12 Ibs... 2agmH 
Hams, regular, under 14 Ibs... .59@62 
Ilams, sknd., under 14 Ibs..... 

Picnics, bone in..............! 51@53 
Pork trim, ex. lean............ 

Perk tFim, regular.........0- 23a 38 
Spareribe, light .............00f HO@52 
Bellies, sq. cut, seedless, 8/12.. .... 





FANCY MEATS 


TD n06oanes.e50eneseent 
Reef livers, selected 
Lamb fries ......-seseeeees 
Oxtails under % lb 
Oxtails over % Ib......--. 6. 0eeee 





DRESSED HOGs 
Hogs, gd. & ch., hd. on, If, 


100 to 136 Ibs. tay: 
137 to 153 Ibs.. arr) +- 
154 to 171 Ibs. “ne 
Sen Op SO0 WS... 2 ckccut “en 
LAMBS 
Choice lambs ne 
Good lambs ..... p+ 
Hindsaddles’ ‘ é ; a See 
arene py ene 
MUTTON 
Wester 
BOOS ccccoseccevesecéseccunnal Bex 
VEAL—SKIN OFF 
Westery 
Choice carcass .............. 47@59 
Good CRFERED 00.0cccccccccieet, 45@49 
Commercial carcass ... Ae 


WO ceceisiccocces 


2@4 
BUTCHERS’ FAT 


Shop fat 


vadswakes . 
Breast fat ..... en 4 
Edible suet .... ‘ 
Inedible suet ...... 8 





CANADIAN 
JULY SLAUGHTER 


In its report of July 
slaughter of livestock in in. 
spected plants in Canada, the 
Dominion Department of Ag. 
riculture gives the average 
dressed weight for hogs as 
167.2 lbs.; cattle, 493.6 Ibs,: 
calves, 120.6 lbs., and sheep 
and lambs, 43.9 lbs. This com. 
pares with-175.5, 504.5, 1322 
and 49.0 lbs., respectively, in 
July a year ago. The num. 
bers of livestock slaughtered 
in July are reported by the 
Department as follows: 


July July 

1948 1947 
Hogs . 256,128 300,326 
REED ecebicsodcvn 96,088 108,234 
Pe Acdaceeatont 73,181 65,508 
ee 43,943 50,663 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, AUGUST 25, 1948 
All quotations in dollars per cwt. 
FRESH BEEF: 
STEER AND HEIFER: 


Choice: 

350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 


PILAR LE $59.50-60.50 
58.50-59.50 


Good: 
350-500 Ibs. ...... None 
500-600 Ibs. ........-- None 


600-700 Ibs. 
700-800 lbs. 


58.00-59.00 
56.50-58.00 


Commercial: 

350-600 Ibs. .........+- 44.00-51.00 
600-700 Ibs. ....... .. 45.00-52.00 
Utility, all wts...... .. None 

cow: 

Commercial, all wts.... 36.00-41.00 
Utility, all wts......... 36.00-39.00 
Cutter, all wts......... None 
Canner, all wts........ None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice: 


80-130 Ibs. 48.00-52.00 
190-170 Ibe. ...-.cccee 47.00-50.00 
300d : 

GO- 80 Ihe. .....000s 45.00-47.00 

80-130 Ibs. ......-.-- 46.00-49.00 
130-170 Ibe. .....----- 45.00-47.00 


The National 


Commercial: 


50- 80 Ibs. .. 42,00-45.0 

80-130 Ibs. ..... -» 43.00-46.0 
130-170 Ibs. .» 42.00-45.0 
Utility, all wts. . None 


FRESH LAMB gue MUTTON: 
SPRING LAM 


Choice: 
30- 40 Ibs. . 53.00-55.0 
40- 45 Ibs. 53.00-55.0 
45- 50 Ibs. 53.00-55.00 
50- 60 Ibs. 49.00-53.0 
Good: 
30- 40 Ibs. ... 51.00-53.0 
40- 45 Ibs. ..... . 51.00-53.% 
45- 50 Ibs. .... 51.00-53.0 
50- 60 Ibs. ... ° 47.00-51.0 
Commercial, all wts.... 44.00-50.0 
Utility, all wts.... None 
MUTTON (EWE): 70 lbs. Down: 
CEE cpaseaves . 23.00-26.0 
Commercial ...... 20.00-23.0 
WEEEY cccccccccce . None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 


8-10 Ibs. 68.00-71.0 
10-12 Ibs. 68.00-T71.0 
12-16 Ibs. 64 00-66.0 
16-20 Ibs. ..... 53.00-56.0 
Shoulders, Skinned, N. Y. Style: 

8-12 Ibs. None 
Butts, Boston Styk 

4- 8 Ibs. ...... 55.00-58.0 
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From 
CAKLOT T 
F.0. 
Cc} 
THURSD 
RI 
I 
8-10 ..+--: 
10-12 
12-14 eee 
14-16 .---- 
B 
16-18 ..-+- 
18-20 ..--- 
0-22 
8) 


OT 


Regular pt 
Clear Plat 
Square Jo 
Jow! Butt 


Sept. 18.1 
Oct. 18.1 
Nov. 18.1 
Dec. 19.1 
Jan. 19. 
Mar. 18.! 

Sales: 2 

Open in 
20th: Sep 
Sat., Aug 
Nov. 470, 
lots. 


Sept. 18. 


Nov, 18 


Mar. 19 
Sales: 


Open i 
24th: Sey 
Dec. 722, 


Sept. 1’ 








one 
5.00-58.00 


5, 1968 








CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


T TRADING LOOSE BASIS 
me? 0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, AUGUST 26, 1948 
REGULAR HAMS 





Fresh or Frozen 8.P. 
55ten 5544n 
SS :: 55tgn 55ign 
12-14 55len 55 % n 
14-16 551gn 55ien 
BOILING HAMS 
Fresh or Frozen 8.P. 
55 55n 
B ncoveces 55n 55n 
rt pikeaewe 534en 5344n 
90-22 ..-++++- 47n 7n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
Te eer 58@58% 58n 
eis pee 58@58%q 
14-16 ...++-+- 5S@58le 
1B18 ...0000- 57% 
18-20 ....-- 56 
* eer 491% 
UE Gseasss 49 
24-26 . 44} 
25 30 esegace 44 44n 
25-up, No. 2's 9 
eee 42% 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 2216n 
Clear Plates.. 17n 17} 4n 
Square Jowls. 26% 27 % 
Jow! Butts.... 24@24% 23% 


PICNICS 
Fresh or Frozen 8.P. 
Re scccoces 47 47 
ee. esuseean 46 46 
eer 39% 39% 
i 66000040 38 38 
Pe Sévcenes 387% 37% 
8-up, No. 2’s 
Bs wesenace 37% 
BELLIES 
Fresh or Frozen Cured 
fh eee 45% 47 
"eee 451% 47 
- ovpnedan 5 47 
DE vovecens 42% @43 44 
Se  eeps006 40@40% 42 
BORD cvcccces 36 37% 
Be awvedear 32 33% 
D.S. BELLIES 





FAT BACKS 

Green or Frozen Cured 
OD ncosanae 17%n 17% 
DD oeasasee 18n 18% 
DOPE acnceces 18%4n 18% 
SM ase kdag 1814n 19% 
eae pes 18%4n 19% 
PED  wxnsc eee 1844n 19% 
MPEP ecccases 184%n 19% 
ED ét2ebee% 18144n 19% 





LARD FUTURES PRICES 
MONDAY, August 23, 1948 


Open High Low Close 
Sept. 18.10 18.60 17.80 17.80 
Oct. 18.10 18.60 17.95 17.974 
Nov. 18.10 18.62% 18.00 18.00.08 
Dee. 4 19.60 18.95 18.95 
Jan. 9.00 19.37% 18.80 18-800 
Mar. 18.92% 19.10 18.90 18.90a 

Sales: 29,760,000 Ibs. 

Open interest, at close Fri., Aug. 
20th: Sept. 1,449, Oct. 847, Nov. 459, 
Dec. 683, Jan. 226, Mar. 33; at close 
Sat., Aug. 2st: Sept. 1,426, Oct. 850, 
Nov. 470, Dec. 708, Jan. 234, Mar. 34 
lots. 


TUESDAY, August 24, 1948 


Sept. 18.15 18.25 17.80 18.10 
Oct. 18.05 18.30 17.90 18.15 
Nov. 18.25 18.35 17.87% 18.27% 
Dee. 2 


Jan. 19.00 19.05 18.65 19.00 
Mar. 19.15 19.15 18.80 19.00 
Sales: 30,000,000 Ibs. 
Open interest, at close Mon., Aug. 
2rd: Sept. 1,376, Oct. 843, Nov. 467, 
Dec. 715, Jan. 229, Mar. 43 lots. 


WEDNESDAY, August 25, 1948 


Sept. 18.25 18.35 17.87% 17.90 
Oct. 18.27% 18.37% 18.00 18.00 
Nov. 18.47% 18.50 18.02% 18.05 
Dee. 19.30 19.42% 18.90 18.95 
Jan. 19.10 19.15 18.72% 18.75 
Mar. 19.065 19.15 18.70 18.75 

Sales: 20,120,000 Ibs. 

Open interest, at close Tues., Aug. 
2th: Sept. 1,307, Oct. 859, Nov. 487, 
Dee. 722, Jan. 252 and Mar. 45 lots. 


THURSDAY, August 26, 1948 


Sept. 17.95 18.25 17.95 18.00 

Oct. 18.10 18.32% 18.02% 18.05 

Nov. 18.20 18.40 18.12% 8.15 

Dee. 19.02% 19.37% 19.00 19.10 

Jan. 19.00 19.15 18.90 18.90a 

Mar. 19.00 19.20 19.00 19.058 
Sales: 14,160,000 Ibs. 


Open interest, at close Wed., Aug 
25th: Sept. 1,283, Oct. 879, Nov. 493, 
Dee. "152, Jan, 246 and Mar. 49 lots. 


FRIDAY, August 27, 1948 
Sept. 18.10 18.2 17.95 17.95 


Oct. 18.22% 18.35 18.02% 18.02 
Be 18.32% 18.40 18.15 18.158 


Jan. 19.10 19.20 19.00 19.00a 
Mar, 19.25 19.25 19.15 19.15 
Sales: About 13,000,000 Ibs. 
Open interest, at close Thurs., Aug. 


. 1,269, oO Oct. 906, Nov. 495, 
Dee, ‘764, Jan. 248 and Mar. 52 lots. 


CANADIAN COLD 
STORAGE STOCKS 


Cold storage stocks held on 
August 1 in Canada were re- 
ported by the Canadian De- 
partment of Agriculture as 
follows: 

Aug. 1, July 1, Aug. 1, 


1948 1948 1947 
Ibs. Ibs. Ibs. 
Beef ..18,975,093 21,289,408 14,546,936 
Veal . 6,424,180 5,792,553 5,803,116 
Pork .62,093,973 73,990,968 46,488,754 
Mutton & 
Lamb .1,708,454 2,103,848 1,528,689 


SOUTHERN KILL 


July slaughter in Ala- 
bama, Florida and Georgia 
was reported by the livestock 
branch of the USDA as fol- 
lows: 

July, 1948 July, 1947 


Geen ccccsvcs 51,188 49,220 
GOED cocceccous 28,065 27,819 
DE scveusceead 54,116 47,000 
BD vecanhnedice 235 


*Includes calves at a few plants. 


PACKERS’ WHOLESALE 
LARD PRICES 
—— lard, tierces, f.0.b. 


Refined lard, 50-lb. cartons, 
f.o.b. Chicago $0606 2000008068 24.25 
Kettle rend., tierces, f.o.b. 


Leaf, kettle rend., tierces, 

CBD. GOB. sccsccccssccccoce 24.50 
Neutral, ol f.o.b. Chic: ago. 25.00 
Standard Shortening. . -*N. & 8. 30.00 
Hydragenated Shortening. N. &S. 31.75 


*Del'd. 


WEEK’S LARD PRICES 


Tierces Loose Leaf 
P.S. Lard P.S. Lard Raw 

Aug. 21. .18.55a 20.50n 19.50n 
Aug. 23. .18.25a 20.50a 19.50n 
Aug. 24..18.50a 20.50a 

Aug. 25..18.50a 20.25a 19.25n 
Aug. 26. .18.50n 20.37%b 19.37%n 
Aug. 27. .18.50 20.50b 19.50n 


8 
$ 
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WHY BO UK YOUR 


— PRODUCTION 
with 


Inefficient and Outdated Smokehouses 


The | ATMOS) system 














IS NOt: A HEATING UNIT 


or A SMOKEMAKER! 


It is: 
an Air Conditioned, Engineered and 
Controlled Smokehouse System guar- 
anteeing uniform temperatures through- 
out the house, new savings in product 


shrink, considerable savings in smok- 
ing time, 


an . 


tailor-made to ideally suit your present 
building or new installation. 


Write or phone 


tHe ATMOS corporation 


955 W. Schubert Ave., Chicago 14, Illinois 
Telephone EAS tgate 43il 
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TALLOWS AND GREASES 











The market continued relatively quiet 
this week on tallows and greases and 
trading was generally mixed and spotty. 
Inquiries were largely confined to the 
better grades at steady prices, while the 
lower grades were discounted in some 
quarters. The larger soapers expressed 
some interest at intervals, however, for 
forward deliveries. A couple tanks of 
edible tallow were reported sold last 
Friday at 14c, fancy tallow at 13%c, 
and a few tanks of prime at 13c, spe- 
cial at 12%c, and a couple tanks of 
choice white grease at 13c, all f.o.b. 
shipping points for September delivery. 

A limited amount of product was re- 
ported to have moved Monday with spe- 
cial at 12%c, yellow grease at 10%c, 
choice white grease at 13c, and fancy 
tallow at 13%c, all f.o.b. shipping 
points. Midweek trading continued 
spotty, with a tank of yellow grease 
selling at 10%c, and several tanks of 
special tallow at 12%c. A few tanks of 
choice white grease and fancy tallow 
sold at 13c and 13%c, respectively, all 
f.o.b. shipping points. A tank of No. 1 
tallow also was sold at 11c, f.o.b. ship- 
ping point, for September delivery. 

Reports indicated that a quantity of 
brown grease was sold Wednesday for 
September delivery at 9c, f.o.b. ship- 
ping points. A tank of special tallow 
moved at 12%c, a tank of yellow grease 
at 10%c, for immediate delivery, sev- 
eral tanks fancy tallow at 13%c, and 
tank of choice white grease at 13c, for 
September delivery, all f.o.b. shipping 
points. 

TALLOWS: The closing quotations 
Thursday, basis carlots, f.o.b. produc- 
ers plant, were steady on a few grades, 
while others were from %4 to %c lower. 
Edible tallow was quoted at 14c; fancy, 
13%c; choice 13%c; prime, 13%c; spe- 
cial, 12%c; No. 1, 11c; No. 3, 10%c; 


EASTERN FERTILIZER MARKET 


New York, August 26, 1948 

Cracklings declined to $1.55, f.o.b. 

New York, while blood advanced to 
$7.25, f.o.b. New York. 


Several cars of wet rendered tankage 
sold at $6.75, f.o.b. New York. 


Fertilizer buyers have made some 
inquiries recently for tankage and 
blood, after being out of the market for 
a considerable period. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, f.o.b. 

SOG UNG 0:0660.9.00.6060 0000030900060 $45.00 
Blood, dried 16% per unit of ammonia....... 7.25 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

ee I, CUP IES ccc wwccrcccdceccces 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................... 48.00 

Be Py CRs ccc ncdccndccctetcccccccees SAO 
Fertilizer tankage, ground, 10% ammonia, 

Ee Cl ine, Wn cSadsccerccéncsecesecs nominal 
Feeding tankage, unground, 10-12% ammonia, 


bulk, per unit of ammonia................ 6.75 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
et Ch Ca, CE erectcadstewabactoseed $60.00 
Bone meal, raw, 4%% and 50% in bags, 
i Ns I, Ds os didn ono a ib 64060060. 65.00 


Superphosphate, bulk, f.o.b. Baltimore, 
2 OR ENS. See .76 
Dry Rendered Tankage 
40/50% protein, unground, 
DOP GEES GE GUNNS ccc ccc ccccccccccsscccess $1.55 





and No. 2 was quoted at 9@9%%c. 
GREASES: The grease market closed 
Thursday about steady with a number 
of the grades % to %c lower than last 
week. Choice white grease was quoted 
at 13c; A-white, 12%c; B-white, 11%c; 
yellow, 10%c; house, 10@10%c; brown, 
9c; and brown, 25 f.f.a., at 9%c. 
GREASE OILS: With inquiries rela- 
tively heavy again this week, the mar- 
ket continued steady. The trade report- 
ed sales satisfactory, and production 
meeting demand. The closing quota- 
tions remained unchanged Thursday 
from the previous week, with No. 1 lard 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, August 26, 1949) 
Blood 
Unit 
Ammonia 
Unground, per unit ammonia..............., *$7.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose.............. *$7.00 
Liquid stick, tank cars............. 3.50n 
Packinghouse Feeds 

Carlots, 

Per ton 
50% meat and bone scraps, bulk... .$ 85.00 
55% meat scraps, bulk............. 93.50 
50% feeding tankage, with bone, 

DENK occ cccccsccccccecscccsccces 75, 
60% digester tankage, bulk......... ae 
80% blood meal, bagged............ 110.00 
65% BPL special steamed bone meal, 

SRE tk ctrecersscscssecdesvese 65.00 

Fertilizer Materials 
Per ton 
High grade tankage, ground 

BOGIES AMAMIOMER 2 occ cccccccc.ccccccsvecd . 
Bone tankage, unground, per ton...... 37.50@40.00n 
Hoof meal, per unit ammonia.......... $6.00@6.25 

Dry Rendered Tankage 

Per unit 

Protein 
CS a. 5004 0 nts ses csondi bad vesesevesan *$1.50@1.55 
EN bd annie b.ngntebenedeedaunhevins -*$1.50@1.55 

Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)...............$2.50@2.75n 
Hide trimmings (green, salted)........ 1.75@2.00 
Sinews and pizzles (green, salted)..... 1.75@2.00 
Per ton 
Cattle jaws, skulls and knuckles............ $60.00 
Pig skin scraps and trim, per Ib............. 10 
Animal Hair 

Winter coil dried, per ton........... $95.00@ 100.00 
Summer coil dried, per ton.......... 75.00 
COGEED GUGINO oc cect essere ccvccccccccestant 4@5 


*Quoted del’d. basis. ax—asked; n—nominal. 





oil at 20c, in drums, f.o.b. Chicago. 
Prime burning oil was quoted at 19%c. 

NEATSFOOT OILS: No material 
change was reported in the market this 
week. Reports indicated continued fair 
demand and supplies adequate to meet 
it. Quotations Thursday were un- 
changed from last week, with pure 
neatsfoot oil quoted at 31%4c, and 20- 
degree neatsfoot oil at 37%c. 








Builders of Dependable a ? 
Machinery Since 1834 _—_ 


Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20.000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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FRENCH 


Are 
Sturdily 
Built. 


Efficiently. 











HORIZONTAL 
MELTERS 


Cook Quickly 


THE FRENCH OIL MILL MACHINERY CO. 





PIQUA, OHIO 
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| VEGETABLE OILS 


The market on crude vegetable oils 
this week was again a dull affair; spot 
ales were few and at premium prices. 
The price structure was somewhat 
mixed and the trade reported consider- 
able difficulty was experienced in get- 
ting buyers and sellers together. In 
most instances, offerings on oils for fu- 
ture delivery were made at substan- 
tially reduced levels and, in all cases, 
sales were negotiated on this basis. 
However, buyers remain cautious about 
buying distant positions. 

SOYBEAN OIL: The spot market 
ruled about steady to firm throughout 
the week. There were unconfirmed re- 
ports of sales for spot delivery as high 
as 23c and as low as 22c, and numer- 
gus quotations were encountered. Re- 
fneries were reported good buyers for 
forward deliveries. Product for Septem- 
ber shipment was quoted at 20@20%ec, 
with sales reported at the latter price. 
The market closed Thursday at 21%@ 
% nominal, a %c reduction under last 
week, 

CORN OIL: Trading this week ap- 
peared to be about at a standstill. De- 
mand was light and buyers were reluc- 
tant to advance their ideas beyond the 
24 level. Offerings, even at that level, 
were lacking. The closing quotation 
Thursday was 24c bid and 25c asked, 
which was unchanged to 1c lower than 
a week earlier. 

COCONUT OIL: No material change 
in the buyer’s attitudes was displayed 
this week. Prices ruled about steady to 
lower for spot, with only light trading 
reported for immediate delivery. About 
midweek, October product was reported 
available at 19c, and October-December 
at 17%c. The quotation for Thursday 
at the close was 22%c, representing a 
reduction of 4 to %c below the previ- 
ous week, 


PEANUT OIL: A quiet and almost 
dormant market prevailed throughout 
the week. Reports indicated little prod- 
uct was available for spot shipment. 
Some interest was shown in futures at 
steady to lower prices, depending on the 
date of shipment. The market closed 
Thursday at 24%c paid, or % to 1%e 
lower than the previous week. 


COTTONSEED OIL: The spot mar- 
ket was somewhat mixed this week, but 
a little more interest was recorded by 
the trade, particularly on product for 
forward delivery. About midweek a sale 
was reported of a large round lot of 
crude in the Valley at 20c per pound, de- 
livery during the first half of Septem- 
ber; several more tanks were reported 
sold at 20%c for shipment early in 
September. 

The futures market continued active 
with a mixture of advances and declines 
registered throughout the week. A total 
of 771 contracts was negotiated. Quo- 
tations on the N. Y. futures market for 
the first four days of this week were as 
follows: 


MONDAY, AUGUST 23, 1948 












Open High Low Close Pr. cl. 
Sept. .-19.91-1980 20.25 19.80 *19.75 20.32 
Oct. . .17.56-60 17.91 17.56 18.15-10 
Dec. 17.40-55. 17.75 17.35 17.90-83 
Jan. ....17.60 17.60 17.50 17.90 
Mar. 17.45-50 17.50 17.30 17.90 
May ..*17.40 en és 17.80 
July. '49.*17.40 17.80 
Total sales: 206 contracts. 
TUESDAY, AUGUST 24, 1948 
SO, sdeesctes *20.00 20.60 19.90 *20.50 19.75 
es ecoeteneas 17.70 18.25 17.65 *18.30 17.55 
i seasdncenu 17.40 18.15 17.40 18.15 17.39 
Oy ~ eeasencees °17.25 sae ooo» 7218.06 17.35 
ee *17.30 17.91 17.40 °17.95 17.25 
MN besaaeasine 17.30 17.40 17.30 *17.90 17.25 
>. ee <> Maree cose SEU Eee 
Total sales: 183 contracts. 
WEDNESDAY, AUGUST 25, 1948 
Sept ...*20.50 20.70 20.35 20.55 20.50 
Oct. 18.45 18.45 18.10 *18.13 18.30 
Dec 18.20 18.20 17.90 17.82 18.15 
Jan - 18.05 17.95 17.95 17.95 18.05 
Mar -*18.00 18.15 17.85 17.85 17.95 
May *17.75 . «++. 17.65 17.90 
July *17.80 *17.65 17.80 
Total sales: 184 contracts. 

THURSDAY, AUGUST 26, 1948. 
SP er *20.60 21.40 20.75 21.40 20.55 
le. beecensone *18.15 18.75 18.25 *18.70 18.13 
ER See 18.00 18.36 17.95 18.36 17.82 
Me scvswsanes Ste ese TT *18.35 17.95 
ae 17.80 18.30 18.00 18.27 17.85 
ey sexes -°17.50 17.95 17.75 18.00 17.65 
July, °49 17.50 17.85 17.75 *17.90 17.65 


Total sales: 198 contracts. 
*Bid. *Nominal. tAsked. 


VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


MT sccrhtwateeWbeRasesucdebndcdctheeoekeee 
OEE ccc nccccscsiccusnteccenctcessece cme 
ME Sodas Opened op Cee eeees O68 eae b ss cubed 23n 
Soybean oil, in tanks, f.o.b. mills, 
RR Serer Te 214%, @22n 
Corn oil, in tanks, f.0.b. mills........... 24b@25ax 
Coconut Oil, Pacific Coast...............06- 22% Pd 
Peanut oil, f.o.b. Southern points...... 2449 


Cottonseed foots 
Midwest and West Coast............... 2 
East 


MARGARINE PRODUCTION 


Total production of uncolored mar- 
garine in May 1948 was 76,647,007 lbs., 
which compares with 32,904,664 lbs. in 
May 1947, according to the National 
Association of Margarine Manufactur- 
ers. The total withdrawn tax paid was 








74,863,462 lbs., compared with 35,041,- 
096. 

May, 1948 May, 1947 

lbs. lbs. 

Butter culture . ove bones _ 3 
Butter flavor . ‘ 542 67 
Citrie acid .. én 
Coconut oil 18,500 
CUED GE éccccccsncsccescecoes 118,849 
Cottonseed flakes .......... rT 
Cottonseed oil ..............37,042,897 
Derivative of glycerine 127,807 


Diacetyl 303 
Lecithin 109,554 
DE  Wagasde cies c¥enteswes 12,926,952 
Monostearine 69,303 















PEND GNU ccccevcsccses 41,745 

ee GE wanctecoceess 1,496,705 

Oleo stearine ....... 225,118 

eee GONE nevceasenes een 1,035 505 

WOE Ge sco dececee . 1,692,628 1,511,211 

TE bwsseenseaneetses seared 233,193 1,010,642 

Soda (benzoate of).......... 58,308 24,612 

Soya bean flakes...... er 240 be 

Soya bean oil......... .-21,654,377 11,363,396 

Sodium sulpho acetate. . 6,044 ade 

Soya bean stearine......... 81 wine 

Vitamin concentrate ........ 10,898 4,947 
ED acGthcdsaddiekeaeen 77,935,079 33,611,558 


EDIBLE OIL SHIPMENTS 


Total shortening and edible oil ship- 
ments for the month of July was 181,- 
155,000 lbs., which compared with 210,- 
497,000 lbs. in June and 259,953,000 lbs. 
in May, according to a recent report of 
the Institute of Shortening and Edible 
Oils, Inc. Shortening accounted for 44.2 
per cent of this total; edible oil, 54.4; 
shipments to government agencies, .6, 
and shipments for commercial export, 
8 per cent. 


July shipments of shortening and 
edible oils brought the total for the sec- 
ond quarter of 1948 to 734,835,000 lbs. 
as compared with 693,865,000 lbs. in the 
first quarter. Second quarter shipments 
were distributed: Shortening, 47.3 per 
cent; edible oil, 51.4 per cent; shipments 
to government agencies, .8 per cent; 
and shipments for commercial export, 
.5 per cent. 


Prices f.o.b. Chgo. 
White domestic, vegetable. . 37 
White animal fat.......... . 37 
Milk churned pastry. . 37 
Water churned pastry 36 








Sa 


EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 
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HIDES AND SKINS 





Packer hides continue in firm position 
—native steers, all-light and mixed, 
advance 4c. Butt brands, Colorados 
and heavy Texas steers up '/2c— 
fair movement on light native cows. 


Chicago 


PACKER HIDES: The packer hide 
market continued its upswing about 
mid-week for practically all descrip- 
tions and displayed a stronger price 
tone. There was a fair amount of trad- 
ing. 

Advances were registered with all na- 
tive steers, lights and heavy, butt 
branded steers, Colorados, heavy Texas 
steers, light native cows and bulls, all 
rising %c. On the basis of the advances, 
sizable sales were registered in some 
of the descriptions. 


One packer sold 1,400 June and July 
light native steers at 291¢c, Chgo. basis. 
Another packer sold 1,400 July-August 
heavy native steers at 29%4c, f.o.b. St. 
Paul. A sale of 10,000, July, Aug. and 
Sept. native steers, mixed heavy and 
light, sold at 29%c, Chgo. basis, and 
29%¢ f.o.b. River points. Another sale 
involved 1,400 St. Louis native steers, 
mixed heavy and light, at 29%c, Chgo. 
basis. Packer sold 2,300 Albert Lea na- 
tive steers, mixed heavy and light, at 
29%%c, Chgo. freight basis. The Associa- 
tion sold 2,000 extra light native steers 
at 31c, steady, Chgo. basis. Packer sold 
900 August native steers, mixed heavy 
and light, at 29.16c, f.o.b. St. Paul. 


One packer sold 10,000 July and Au- 
gust butt branded steers at 26c, Chgo., 
and 25%c, f.o.b. River points. Another 
sale involved 4,400 butt branded steers, 
at 26c, Chgo. basis, all %c higher. 


Early this week, one packer sold 1,200 
Colorados at 25%c, f.o.b. Omaha. An- 
other lot of 1,200 Colorados sold at 
25%ec, Chgo. basis, all July and August 
takeoff. Another packer sold 3,000 July- 
August Colorados at 25%4c, Chgo. basis, 
all %c higher. 


Several sales were reported about 
midweek on various descriptions of 
cows, all at the advance of %c. One 
packer sold 3,000 light native cows, Au- 
gust takeoff, at 27%c, Chgo., 3,000 light 
native cows, August take-off at 27%4c, 
f.o.b. St. Paul, and 2,000 light native 
cows, at 27%c, f.o.b. Omaha. Another 
packer reported sold 4,000 heavy July 
and August cows, at 29%c, f.o.b. St. 
Paul and 25%ec, f.o.b. St. Louis. A car 
of August light native cows sold at 28c, 
f.o.b. Cleveland. An outside packer sold 
1,500 August cows, at 27%c, Chgo. 
basis. The Association reported a sale 
of 3,600 light native cows at about the 
market. Later another packer sold 
1,100 heavy Kansas City cows, June for- 
ward, at 28%4c basis Chgo., and 1,400 
Chgo. heavy cows, June forward at 
29%ec, Chgo. basis. Another sale in- 
volved 3,400 June and July light native 


cows, at 28c, Chgo. freight rate basis, 4 
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and 1,200 Kansas City heavy cows, 
June, July and August salting at 28%4c, 
Chgo. freight basis. Packer sold 2,000 
light native cows, at 27%c, f.o.b. Evans- 
ville. Another packer sold 1,200 light 
Texas cows at 27%c, f.o.b. Fort Worth, 
and 1,100 Southwest light cows, at 
27%4¢, f.o.b. Oklahoma City. Packer sold 
1,400 heavy native cows, July and Au- 
gust takeoff, at 29%c, Chgo. 

The packer bull market continued in- 
active this week with sales very limited. 
One packer reported a sale involving 
1,100 St. Paul native bulls at 18%c, 
Chgo. basis, or %c higher. 

Another load of Choice steers sold in 
Chicago this week at $41.35, which 
duplicated the all-time high paid for live 
cattle at this market a week earlier. 
Federally inspected cattle slaughter for 
the week ended August 21 was estimat- 
ed by the USDA at 259,000 head, 5 per 
cent above the 247,000 reported the 
previous week, but 5 per cent below the 
274,000 slaughtered in the correspond- 
ing week last year. Calf slaughter was 
estimated at 141,000 head compared 
with 144,000 head last week and 145,000 
in 1947. 

OUTSIDE SMALL PACKER: The 
small packer hide market was very 
quiet this week, and in spite of the price 
advance of a week ago, only limited 
selling was reported. The market for 
actual trading is again quotable at 
23@25c, while sellers are asking 23@ 
24c for the heavier average weights, 
and for lighter weights of average 
stock around 42/43 lbs., the asking 
price has been up to 26@26%c, un- 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
Aug. 26, '48 Week 1947 
a, C8. csses @29% @2 @28 
Hvy. Tex. strs. @26 @25% @26% 
Hvy. butt 
brnd'd strs... @26 @25% @26% 
Hvy. Col. strs.. @25% @25 @26 
Ex-light Tex. 
ih sasteues @29 28% @29 @27 
Brnd'’d cows... @25% @25 26 @26% 
Hvy. nat. cows.29 @29%4 28%029% @28 
Lt. nat. cows.. @28 27% @28 27 @28 
Nat. bulls ..... @18% @18 @is% 
Brnd'd bulls... @17%n @i7j @17% 
Calfskins, Nor.. @55 @55 80 @90 
Kips, Nor. nat. @37% @37% @45 
Kips, Nor. brnd @35 @35 @42\, 
Slunks, reg.. @2.25 @3.40 


ve @2.25 
Slunks, bris....1.00@1.10 1.00@1.10 95 


CITY AND OUTSIDE 


@1.00 


SMALL PACKERS 


Nat. all-wts....23 @25 230 @25 23 @26 
Brnd'd all wts.22 @24 22 @24 22 @25 
Nat. bulls ....15 @15% 15 @15% 16 @16% 
Brnd'd bulls ..14 @14% 14 @14% 15 @15% 
Calfskins ..... 38 @40n 38 @40 60 @65 
Kips, nat. ....27 @28n 27 @28n @35 
Slunks, reg. ... @2.00 @2.25 @3.25 
Slunks, hris. .. @75 @1.00 @o 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 

COUNTRY HIDES 

All-weights ...19 @20 19 @20 21 @23 
MOMS sc ccrvicte 12 @13 12 @13 13%@14 
Calfskins ..... 26 @27 26 @28n 43 @45 
Kipskins ..... 21 @22n 21 @22n 27 @2s 

All country hides and skins quoted on flat trim- 
med basis. 

SHEEPSKINS, ETC. 

Pkr. shearlgs..3.50@3.75 3.50@3.75 2.35@2.50 
Dry pelts ....27 2 ps 27 


-27 @28 27 @28 @ 
orsehides ....9.75@10.50 9.75@11.00 8.50@9.00 
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- packer sold a mixed lot of 5,000 north. 





changed from the previous week No 
movement was reported on coup 
hides this week, with buyers and sellers 
displaying little interest. 

PACIFIC COAST: Following the 
movement of hides on the west coast 
last week, very little action and inter. 
est was registered this week. 4 few 
sales were reported on small Native 
steer hides at about steady prices about 
midweek. 

PACKER CALF AND Kips: The 
market on calfskins was a dull affair 
this week, particularly since many of 
the packers disposed of their accumy. 
lated inventories a week earlier, No 
material change was registered in the 
price structure on either heavy or light 
Northern calfskins, with the quotable 
price of 55c, nominal, unchanged from 
the previous week. 

Packer kipskins sold in a fair way 
this week at steady prices with those 
established a few weeks ago. One packer 
sold 11,000 Northern kips at 32%¢, and 
1,000 overweight kips at 32%e, fo}, 
Kansas City and E. St. Louis. Another 


ern native kips at 37%c, over-weights 
at 32%c, and brands at 32%4c, all fob, 
River points. Another sale was consum- 
mated late yesterday involving 3,500 
Northern kips at 37%c,. and over. 
weights at 32%%c, f.o.b. Nashville. 

Very little interest was registered in 
the slunk market this week, with pack- 
ers in most part sold up. The market 
was quoted about steady with last 
week’s prices at $2.25. Hairless slunks 
were again reported moving at $1.00@ 
1.10 for 16 in. and up. 

SHEEPSKINS: Very little activity 
was reported during the current week. 
As previously stated, the price of $3.50 
was paid for No. 1 Shearlings last 
week, and this price was again paid for 
two cars the early part of the current 
week. Some producers are still declining 
these prices, and are asking $3.75, with 
anticipations of increased levels in 
early fall, when furriers will again get 
back into the buying program. The 
lower grades continue dormant, with 
No. 2s still quotable at $1.70@1.75, and 
No. 3s at $1.30@1.35, in a nominal way. 
The pickled skin market continued dull, 
with no trading report. Some action is 
anticipated in a few weeks on the packer 
wool lambs, with the new crop in the 
offing. Prices are still quoted at around 
$3.40@3.50 per cwt., live-weight basis, 
mostly for westerns. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 21, 1948, were 7,847; 
000 Ibs.; previous week 5,985,000 Ibs. 
same week 1947, 6,831,000 Ibs.; 1948 to 
date 222,525,000 lbs., same period 1947, 
246,232,000 lbs. 

Shipments of hides from Chicago by 
rail for the week ended August 21, 1948, 
were 5,158,000 lbs.; previous W 
4,210,000 lbs.; same week last year, 
5,796,000 lbs.; 1948 to date, 158,114,000 
lbs., same week 1947, 301,728,000. 
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N. Y. HIDE FUTURES 


MONDAY, AUGUST 23, 1948 








Open High Low Close 
_. -24.10b 24.60 24.10 24.00b 
ee... 25 75b 24.05 23.40 23.40 
— 816 23.40 22.90 22.90b 
Ne eee c -22-40b 22.70 22.70 22.35n 
la seees- 
‘ques 55 to 60 points lower; sales 34 lots. 
TUESDAY, AUGUST 24, 1948 
23.75b 24.30 24.20 24.20 
- 5 23.90 23.42 3.70b 
’ 23.35 22.95 23.35 
= ; es ceed 22.70b 
Closing 20 to 45 points higher; sales 31 ‘ots. 
WEDNESDAY, AUGUST 25, 1948 
Sept. 
Dee. 
Mar 





lune 
Closing unchan 
lots. 


THURSDAY, AUGUST 26, 1948. 





sept 24.00 23.65 23.65 
Dee 23.95 23.60 23.80b 
Mar 23.50 23.30 23.30b 
June eves 22. 60b 
Closing 5 to 56 points lower; sales 20 lots. 
FRIDAY, AUGUST 27, 1948 
eee 23.50b 23.65 23.45 23.55b 
Dec 23.401 23.80 23.65 23.65b 
Mes, ...0++.-28-15b 23.25 23.25 23.20b 
June . 22.40b yess i066 22.65b 
Closing 5 points higher to 15 points lower; sales 
46 lots. 
June June 
1948 1947 


Excise taxes (including 


special taxes) .......-. $953,002.65 $885,764.04 


Quantity of products on which tax 
was paid during June 1948 and 1947: 


June June 
1948 1947 
Oleomargarine, colored, Ibs. .4,718,761 1,720,952 


PROCESSED OILS TAXES 


Taxes collected on account and other 
processed vegetable oils in July totaled 
$903,740.65, a sharp reduction from $2,- 
658,827.27 collected in the same month 
of last year, the Bureau of Internal 
Revenue recently announced. 


WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


The live hog top of $30.75 at Chicago 
was under last week’s top by 75c while 
the average was up 25c at $28.00. The 
trend in provision prices was steady to 
5c lower. Prices Friday were: under 12 
pork loins, 64@65; 10/14 green skinned 
hams, 58@58%; Boston butts, 54@55; 
16/down pork shoulders, 48; under 3 


18%@18%; regular pork trimmings, 
34@35; 18/20 DS bellies, 28%; 4/6 
green picnics, 46; 8/up green picnics, 
37%. 

Cottonseed Oil 


Closing prices for cottonseed oil fu- 
tures Friday were reported as follows: 
Sept. 21.65; Oct. 18.56b, 18.70ax; Dec. 
18.22; Jan. 18.20b, 18.30ax; Mar. 18.11; 
May 17.80b, 17.95ax; July 17.65b, 
17.85ax. Sales of cottonseed oil Friday 


spareribs, 46@47; 8/12 fat backs, totaled 107 lots. 








a 


TRUCKS OF STANDARD PACKING CO., VERNON, CALIF. 


These interesting units, the bedies for which were built by the Aluminum Body 
Corp. of Vernon, are for general packinghouse use including transport of sides 
and quarters. Inside dimensions are 12 ft. long x 7'/2 ft. wide X 6%2 ft. high. 
There are two 24-in. full height rear doors and one 36 in. full height curbside 
door. The bodies have 3 in. of insulation all over; .102-in. aluminum lining; floor 
drains, no wheelhouses; 6-in. skirt, and 3-in. corner and roof roll. 























® VIBBERT and SONS 
S fohers. 


U. S. Warehouse, Detroit 16, Michigan 
1200 W. 9th St., Cleveland 13, Ohio 
505 Elm St., Cincinnati 1, Ohio 


arteiage 


THE H. H. MEYER PACKING CO. 
HAM + BACON « LARD « SAUSAGE 








e CINCINNATI, O. 




















CONTACT 
EDWARD WAX CASING CO. 


for your requirements in Natural Casings 


DEPENDABLE QUALITY @ PROMPT SERVICE 


OUR SPECIALTY 


SEWED HOG BUNGS 


OF ALL SIZES 


IMPORTERS e@ 
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EXPORTERS 
3559 S. Normal Ave., Chicago 9, Ill., Oak. 1221 





ARE YOU SURE 


ABOUT YOUR SALT? 





answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Iy-9. 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 








DIAMOND CRYSTAL SALT v'S™ SEMCRAL fo00s coRPoRaTion 
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LIVESTOCK MARKETS o1.00 sovin 





USDA REPORTS LEADING 
MARKETS IN LIVESTOCK 
RECEIPTS DURING 1947 


The Chicago public market led all 
others in the total number of salable 
cattle received in 1947. Omaha received 
the second largest number and Kansas 
City receipts were third highest. The 
figures reported for the three markets 
by the U. S. Department of Agricul- 
ture, based on reports submitted by 
stockyards companies, were 1,993,894, 
1,858,488 and 1,574,418, respectively. 
The leading markets in the number of 
salable calves received were St. Paul 
with 607,353 head; Milwaukee, 436,341 
and St. Louis National Stock Yards, 
410,857. 

The St. Louis National Stock Yards 
market received 2,140,339 hogs to rank 
the highest while Chicago with 1,949,- 
003 and St. Paul with 1,911,409 head 
were second and third. Fort Worth, 
Kansas City and Denver received the 
largest number of sheep and lambs. 
Total receipts of sheep and lambs at the 
leading United States markets in 1947 





Packers June Livestock 
Costs Above Year Ago 








The average live weights of livestock 
slaughtered under federal inspection 
during the month of June are given 


by the U. S. Department of Agriculture | 


as follows: 


Cattle 





36.1 
Steers* f 938.4 
Calves .. 5.5 206.1 
ED wednep cadence decéenen enue 3.2 273.3 
Sheep and lambs.............. 88.4 87.2 





*Steers also included with cattle. 


The average cost to packers per hun- 
dredweight of livestock in June com- 
pared with June of last year is shown 
in the following table. 


4 1948 June 1947 
25.8 


EE ix ha nite sob w ako aes weber 25.90 $20.10 
EEE” ¢nedsecostcsrceuceeeené 31.57 23.89 
BED petibers tes occnseccueen 25.28 20.99 
SY thik sapbmt eben dn6odenee 23.19 22.33 
Sheep and lambs.............. 22.30 19.24 





*Steers also included with cattle. 


Dressing yields (per 100 lbs. live 
weight) for the month of June were as 
follows: 





JULY TRUCK RECEIPTS 


The USDA reports the total 


Salable 


receipts and drive-ins at 68 markets jn 


July 1948 and the same month 
as follows: 


TOTAL SALABLE RECEIPTS 








July, 1948 
ED oikinn wdwee &Keeearennet 1,182,139 
Calves . 371,352 
| IED See 1,462,321 
BREED cc cccccccccccccscces 907 ,696 

TOTAL DRIVE-IN RECEIPTS 

ES ois incnensenndéiacng 1,031,884 
Calves 367,360 
BED 6060003060 00000000008 1,532,407 
BROOD ccc ccccccccicveseces 660,271 


in 1947 


July, 1947 
1,509,097 


1,535,487 
1,015,140 


Note: Total receipts represent livestock move. 
ments at the specified markets, including through 
shipments and direct shipments to packers whey 
such shipments pass through the stockyards, 

USDA reports drive-in receipts con- 
stituted 74.8 per cent of the cattle, 725 
per cent of the calves, 75.8 per cent of 
the hogs and 46.9 per cent of the sheep 
and lambs received in July, compared 
with 71.0, 70.0, 72.7 and 44.1 per cent, 


respectively, in July 1947. 


LIVESTOCK AT 68 MAR 





KETS 








were: Fort Worth 1,511,207; Kansas aa ae CATTLE (EXCLUDING CALVES) 
: une 8 June 1947 Total Local 
City 1,201,540, and Denver 1,199,710 SE kh swhecudesseescaecicees 52. "53. 1 cessipts slaughter 5 
head. Hogs 2 Tea Tee July, 1848. 1,870,918 714,122 GGt.Te 
; ¥ 7 ke uly, 1947 ..... . 1,804,558 , 2 
The total number of salable cattle re- ey eh eRRMme a4 Jan.-July, i948:.! 9/648/091 4,923,897 4.61071 
ceived at 65 public markets in 1947 was Lard per animal.............. 39.9 40.3 Se ee | Se 
18,246,420; total salable calves received ~“Sajhtract 7.0 to obtain pnshess evesnes. (July, 1943-47). 1,734,011 817,768 892,431 
at 64 markets was 5,663,405; total sal- z CALVES 
able hogs at 64 markets, 19,645,257, and _ The average dressed weight for the  juyjy, i948 ....... 506,642 304,588 196,089 
total sheep and lambs at 63 markets, different kinds of livestock slaughtered Sh NR oe 
. Jdan.-July, * eee ooo, > * ’ " x 
12,462,103. are given below. Jan.-July, 1947... 3,902,665 25416581 1'410.379 
Ags 5-yr. av. 
In addition to the above totals, re- June 1948 June 1947 (July, 1943-47). 587,331 342,478 239,206 
ceipts at concentration yards and pack- (2ajtle tr a HOGS 
ing plants in interior Iowa and southern Hogs peeees 208.7 207.7 July, 1948 ....... 2,022,030 1,276,682 744,964 
5 Sheep and lambs 2 ‘ July, 1947 ....... 2,207,701 1,496,109 703,987 
Minnesota were 12,423,700 hogs and Jan.-July, 1948. ..17,899,360 11,508,520 6,311,086 
1,747,300 sheep. Receipts at eight south- Jan.-July, 1947...16,854,608 11,645,824 5,142,081 
. o-yr. Vv. 
eastern packing plants located at Al- “July, 1943-47). 2,721,129 1,824,455 892,605 
bany, Columbus, Moultrie, Thomasville There is no substitute for knowing! SHEEP AND LAMBS 
and Tifton, Ga.; Dothan, Ala.; Jackson- Only when you know the market can july, 1948..... . 1,408,626 702,314 T0788 
i x : : : July, 1067 ....... 1,677,075 731,207 936,602 
ville and Tallahassee, Fla. were as fol you sell or buy intelligently. Subscribe Jan July, 1948... 91533,698 4,986,406 4,581,255 
lows: Cattle 163,248, calves 76,366, hogs to THE NATIONAL PROVISIONER DAILY  Jan.-July, 1947...11,248/004 5,453,028 5, 783\437 
5-yr. av. 
628,487 and sheep 343. MARKET SERVICE. ; (July, 1943-47). 2,225,862 1,067,206 1,157,666 
—— 















A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


san KENNETT-MURRAY 
Detroit Mick, | <vettock Buying Semice 











Order Buyer of Live Stock 
L. H. MeMURRAY, Inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 





_ 














Ohio * 
Neb. Cincinnati, Ohio 
La Fayette,lnd. Louisville, Ky. 


Sioux City, lowa 





is, Ind. 
Nashville, Tenn. 
Montgomery, Ala. 
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EATURES ca 
NEW INTERNATIONAL F R LARD YIELD PER HOG (POUNDS) AGE LIVE WEIGHT OF HOGS (PouNDS) 
Additional premiums in the open and 45 315 
jonior swine classe tor sn pound COMPARISON OF 
. nal lve oc. ’ * + 
21/4 ye November 27 through Decem- LARD YIELD WITH AVERAGE fn 
mem | ter 4 at Chicago, were announced this LIVE WEIGHT OF HOGS Hi 
week. Officials are anticipating a larger 40 - ad “Ss eee Be" 
International this year and for the 500,- s A 
00 people who will come to Chicago i i 
lable | for the show they are planning a LARD YIELD PER HOG HH H 
ts in | tertainment features in addition to live- Hf ' 
1947} stock classes, the horse show, and the He H 
international grain and hay show. tt : 265 
Performances by an International aia : 
y. 197 | grand champion sheep dog, to be named ee 
09,007 | prior to the show, and sensational “cut- iit " 
1 ting” demonstrations by quarter horses, ¥ ‘ 
15,140 § the highly adaptable horses from West- a . 2 200 
ern range, are among the new features 
ise being planned. AVERAGE LIVE WEIGHT 
305, 28) ( Might Scole) | 
140,174 
move- a 
~—— LIVESTOCK EXPORTS-IMPORTS 25u rere potalitiis “J ae rree! 1 pili shistiititiis potilitii 215 
Exports and imports of livestock by 1941 1942 1943 1944 1945 1946 1947 1948 
con- the U. S. in June were: U_S OEPARTMENT OF COMMERCE 48-239 
, 725 June June 
1948 1947 
nt of No. No. 
sheep | EXPORTS (domestic)— : s SWIFT PRODUCER BULLETIN TIGHTENS HORSEMEAT RULES 
pared oer ae cacti a ers 7 In a recent mailing to livestock pro- A recent revision in the Houston, 
Cent, § Hogs (swine) ~ os ducers in the areas from which it pur- Tex. city ordinances makes it unlawful 
Sheep ..-.--+++-- 1 99 . ; y so 
Horses for breeding & * a chases livestock Swift & Company for any person to offer for sale, exhibit 
eames ond iunees......... 279 + ‘288 +~=—s reprinted an article, “A Crop to Culti- for sale or have in his possession with 
vate,” which is appearing in advertise- intent to sell as food for human con- 
rt onl ments in country newspapers and farm ti h t ] t 
Cattle for breeding, free— es or sumption any horsemeat or mule meat. 
TS Cute Kingdom’............. 1~—0 ".~— Journals during September. It also con- The ordinance also forbids the sale or 
Cattle, other, edible (dut.)- tains a message from F. M. Simpson of transfer of horsemeat unless marked 
Tota Canada pounds. . (Dairy) ...11,677 4919 SWift’s agricultural research depart- plainly as such. ‘It was enacted to cor- 
wee (Other)... | 16 6 ment and other information of interest rect a loophole in the state law which 
— 200-7 d 693 340 P 
71 2 Under 200 pounds........... 1,882 961 t0farmersand homemakers. A brochure makes it unlawful only to sell such 
~-4 , _ describing Swift’s new 16 mm. color meat. 
$92,431 aii aeeat ler teccitng® + a3 sound film on meat buying customs was Penalties call for a minimum fine of 
: ala et Aa 9 2 included in the mailing. $100 and a maximum fine of $200, as 
196,049 For breeding, free......... 16 2 well as revoking permits. In addition, 
| Rg ee 188 _ horsemeat sold to stores in violation of 
410,379 edible (dut-) .............. te oo 00 18 For good experienced men try the the ordinance is subject to condemna- 
130,206 A per eaimal. "Okt based on estimate of 200 pounds classified section of the PROVISIONER. tion and destruction by authorities. 
oe 
311, 
S| a. Order Buyers 
892, 605 
H.L. SPARKS AND COMPANY 
074 LIVESTOCK CO. 
= CHAS. E. LEE INCORPORATED 
783,437 
am SOUTH ST. PAUL, MINNESOTA La Salle 4666 
it’ ae Wilmington Provision Compan 
If it’s hogs you want we can furnish a single deck pany 
or G train load. We sell stock pigs. Slaughterers of 
Ye PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK CATTLE - HOGS - LAMBS - CALVES 
NATIONAL STOCK YARDS, Ill. “PHONE *N>G" 6261 “T.ca 
tT] L. D. 518 U. 8S. GOVERNMENT INSPECTION 
BUSHNELL, ILL., AND OTHER POINTS WILMINGTON, DELAWARE 


























For Serutce aud Dependability 
E. N. GRUESKIN Co. 


ORDER BUYERS 
TELEPHONE: 8-4433 
MARKET SINCE 








CATTLE 
SIOUX CITY, IOWA e 


THE SIOUX CITY 
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Safe, Easy 
Way to Clean 
Your Belly Boxes 


NE sure way to keep product 














ing deposits. And Oakite clean- 
quality high is by frequent ers rinse freely. Give you really 
cleaning of handling equipment. _film-free surfaces. 


This job is made easier, safer 
FREE details on this and 76 


other cleaning chores are out- 
lined in the ‘“‘Oakite Meat Pack- 
Send to 
Oakite Products, Inc., 20A 
Thames St., New York 6, N. Y. 
for your copy. 


with Oakite cleaners. 


Take the job of cleaning belly 
boxes. Here’s the Oakite meth- 
od; First, remove grease and other 


ers Cleaning Digest.’ 


soils with recommended solution 
of Oakite Composition No. 20; 
then rinse. Next apply a solu- 
tion of mildly acidic Oakite Com- 
pound No. 84M to remove brine 
scale and stubborn corrosive de- 


posits. Follow with rinse. 


Technical Service Representatives in 
Principal Cities of U.S. and Canada 


OAKITE 


That’s all. No slow brushing 
needed. The potent detergency Specialized Cleaning 
of Oakite cleaners completely, 
safely lifts off all bacteria-hold- 


MATERIALS METHODS - SERVICE 





STAINLESS 
STEEL 


Adelmann Ham Boilers 
in this 


superior metal. Life-time 


now available 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y.° Chicago Office, 332 S. Michigan Ave., 4 








GRIND YOUR BY-PRODUCTS 
The Profitable 
Gruendler Way 










recommended for 
Carcasses and 

Greasy Waste ~nd Refuse 
Mfrs. of Crackling Grinders — and Bone Crushers 


ENDLER 


pt LOUIS. 


& : : 


CRUSHER cd PULVERIZER CO. 


2915-17 North Market St., ST. LOUIS (6), MO. 
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LIVESTOCK PRICES AT LEADING MARKET; 


Livestock prices at five western markets on Wednesday 









August 25, 1948, reported by the Production & Marketing 4q 
ministration: 
HOGS (Quotations based on : : 
hard hogs) St. L. Nat’l. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs......$2 $24.00-27.50 $.......... ee 
140-160 26.50-28.75 26.50-28.50 26.00-29.00 29.00-29. 54 
160-180 28.00-29.75 28.00-29. 28.50-30.50 2925.30.59 
180-200 29.00-30.00 28.75-3 30.00-31.00 30.50-81.5 
200-220 30.00-30.75 29. 30.25 30.25-31.00 31.00-81.5 
220-240 30.00-30.75 29.75-30.25 30.25-31.00 31.00-91.56 
240-270 Ibs...... 30.00-30.50 29.00-30.25 29.00-30.75 30.00.8135 
270-300 Ibs...... 29.00-30.25 28.25-29.50 27.75-30.00 28.75-30.5 
300-330 28.00-29.25 27.25-28.50 27.00-28.00 28.95.9999 
330-360 27.00-28.50 26.75-28.00 26.00-27.25 27.25.98 5 
Medium: 
160-220 Ibs...... 26.00-29.75 26.00-29.50 27.00-29.50 27.00-29.75 28 50-30.00 
SOWS: 
Good and Choice: 
270-300 Ibs...... 27.00-27.25 28.00-29.00 50-27.25 27.50-: .25-28.59 
300-330 Ibs...... 27.00-27.25 27.50-28.25 .50-27.25 d 00-2859 
330-360 Ibs...... 26.00-27.25 26.50-27.75 5.50-26.75 5.. -50-28.09 
360-400 Ibs...... 26.00-26.25 25.00-27.00 24.00-26.25 24.75-26.25 26 00-28.00 
Good: 
400-450 Ibs... - 24.00-26.00 24.00-25.25 23.25-25.50 24.00-25.25 24.50-27.09 
450-550 Ibs...... 22.00-24.25 23.00-24.25 22.00-25.00 23.50-24.50 23.25-25.50 
Medium: 
250-550 Ibs...... 21.00-27.00 22.00-27.50 21.50-25.50 23.00-27.50 23.00-27,.% 


PIGS (Slaughter) : 
Medium and Good: 
90-120 Ibs... 19.50-25.00 21.00-25.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 

STEERS, Choice: 
700- 900 Ibs..... 
900-1100 Ibs..... 
1100-1300 Ibs... .. 
1300-1500 Ibs..... 


STEERS, Good: 


700- 900 Ibs..... 
900-1100 Ibs..... 
1100-1300 Ibs..... 
1300-1500 Ibs. . 


STEERS, Medium: 


36.50-39.00 
37.00-40.00 
37.00-40.00 
37.00-39.50 


37.75-39.50 
38.00-41.25 
38.00-41.25 
38.00-41.25 


36.00-39.00 
36.50-39.50 
36.50-39.50 
36.00-39.00 





30.00-36.50 
30.50-37.00 
30.50-37.00 
30.50-37.00 


31.50-38.00 
32.00-38.00 
32.00-38.00 
32.00-38.00 


29.50-36.00 
30.00-36.56 

30.00-36.50 
30.00-36.00 














700-1100 Ibs..... 23.50-30.50 24.25-32.00 22.00-30.00 23.50-29.50 23.50-3L% 
1100-1300 Ibs..... 24.00-30.50 24.50-32.00 22.50-30.00 24.00-29.50 23.50-31.% 
STEERS, Common: 

700-1100 Ibs..... 20.00-24.00 21.00-24.50 18.00-22.50 20.00-24.00 19.50-23.% 
HEIFERS, Choice: 

600- 800 Ibs..... 36.00-38.00 36.00-37.75 35.50-38.00 7.00 36.00-37.0 

800-1000 Ibs. 36.00-38.00 26.75-38.50 36.00-38.50 7.00 36.00-87.0 
HEIFERS, Good: 

600- 800 Ibs..... 29.50-36.00 31.00-36.75 29.50-35.50 29.00-34.50 30.50-36.00 

800-1000 Ibs..... 29.50-36.00 31.50-36.75 29.50-36.00 29.00-34.50 30.50-36.% 
HEIFERS, Medium: 

500- 900 Ibs..... 22.00-30.00 23.50-31.50 21.00-29.50 23.00-29.00 22.50-30.0 
HEIFERS, Common: 

500- 900 Ibs..... 18.50-22.00 19.50-23.50 18.00-21.00 19.00-23.00 18.00-22.% 
COWS (All Weights): 

. .édneeeneae 22.00-24.00 22.75-24.50 21.00-23.50 21.00-22.75 21.00-3.0 
0 ee 20.00-22.00 19.75-22.75 19.25-21.00 19.00-21.00 19.00-21.0 
Cut. & com...... 16.75-20.00 16.75-19.75 17.00-19.25 17.00-19.00 16.00-19.0 
Se cawececé 14.00-16.75 14.50-16.75 15.50-17.00 15.25-17.00 15.00-16.0 
BULLS (Yris. Excl.), All Weights: 

Beef, good ...... -15 23.50-24.75 23.00-23.50 23.00-24.0 





24.00 
Sausage, good ... 23.50-24.50 23.00-23.50 25 22.00-24.00 





Sausage. medium. 21.25-2 21.00-23.50 21.50-23.00 21.00-22.00 
Sausage, cut. & 
MRS osc a<c0e 18.00-21.25 18.00-21.00 18.00-21.50 18.00-20.50 18.00-21.00 


VEALERS, All Weights: 






Food & choice... 27.00-32.00 27.00-30.00 24.00-29.00 26.00-29.00 27.00-34.0 
Com. & med..... 17.00-27.00 21.00-27.00 16.00-24.00 18.00-26.00 19.00-27.0 
Cull, 75 Ibs. up.. 12.00-17.00 18.00-21.00 12.06-16.00 15.00-18.00 15.00-19.0 
CALVES (500 Ibs. down): 

Good & choice... 24.00-31.00. 24.00-28.00 23.00-27.00 25.50-30.00 22.00-28.0 
Com. & med..... 17.00-24.00 19.00-24.00 16.00-23.00 18.00-25.50 19.00-22.0 
EN ‘dneeccssvens 12.00-17.00 16.50-19.00 12.00-16.00 15.00-18.00 16.00-19.0 


SLAUGHTER LAMBS AND SHEEP:' 


LAMBS (Spring) : 

Good & choice*.. 25.5 
Med. & good*.... 
Common 


26.00-26.50 
23.00-25.50 
19.50-22.50 


25.00-26.00 
22.50-24.50 
19.00-22.25 


26.00-27.00 
24.00-26.00 
19.50-23.75 





YRLG. WETHERS:? 


Good & choice*.. ........ 23.50-24.00 22.00-22.50 ... 22.50-23.50 
Med. & good®.... .......... 21.50-23.00 19.00-21.75 .... 20.00-22.25 
EWES:? 

Good & choice*.. 10.50-12.00 11.50-12.50 10.50-11.00 10.50-11.50 11.50-12.50 
Com. & med..... 9.00-10.50 9.50-11.25 9.00-10.50 8.50-10.50 8.00-118 


*Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth. Those on shorn stock on animals with No. 1 and 2 pelts 

*Quotations on slaughter lambs and yearlings of good and choiee grades and the 
medium and good grades and on ewes of good and choice grades as combined Teh 
resent lots averaging within the top half of the good and the top half of the 
medium grades, respectively. 





“Quotations on shorn basis. 
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phicagod  - ;- 
ee Cityt. 
Omaba*t_---- 
Fast st. Louis 
St. Josepht . 
Sioux Cityt 
Wiehita*t .- 
New York | , 
~ Jersey City? 
Okla. City*t 
Cincinnati§ . - 
Denvert 

st. Pault 
Milwaukee? 


Total 


Chicagot .. 
Kansas City? 
Omahat ..-- 
Bast St. Loui 
st, Josepht 
Sioux Cityt 
Wichitat ... 
New York & 
Jersey Cit, 
Okla. Cityt 
Cincinnati§ . 
Denvert 

St. Pault .. 
Milwaukeet 


Total 


Ohicagot 
Kansas City: 
Omahat .. 
Bast St. Lou 
St. Josepht 
Sioux Cityt 
Wichitat . 
New York & 
Jersey Cit: 
Okla. City? 
Cincinnati§ 
Denvert 
St. Pault . 
Milwaukeet 


Total 
*Cattle at 
+Federall; 
cluding dire 
tStockyar 
§Stockyar 
slaughter, i 


BALTII 


Prices 
on Augu 
CATTLE 

Steers, ¢ 

Steers, n 

Heifers, 

Cows, gd 

Cows, co 

Cows, ca 
CALVES 

Vealers, 

Com. to 

Culls . 
HOGS: 

Gd. & ¢ 

Sows 
SPRING I 

Gd. & 


LIVE 
AT 


Price 
Calif., 
CATTLE 

Steers, 
Heifers 
Cows, g 

Cows, 1 

Cows, ¢ 

Cows, « 

Bulls, s 

Slaught 
med. 
HOGS 
Gd. & 
Sows, | 


The Ne 
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KETS 


ig Ad. 


SLAUGHTER 
REPORTS 

















reports to the NATIONAL 
Specie TONER, showing the number 
Fe i vestock slaughtered at 13 centers 
Fs the week ended August 21, 1948. 
CATTLE 
Week Cor. 
ended Prev. week, 
Aug. 21 week 1947 
i ... 18,557 18,280 20,448 
Cniea of 24°639 24,368 27,417 
ent} vt. 17,251 17,235 17,642 
= St Louist 9,358 8,602 12,486 
wri eeepht ... 10,550 9,320 7,839 
pa Cityt . 7,465 7,891 8,641 
Wichita’? ref 6,051 2,954 
p & 7s 
Way oy City 5,744 5,126 7,615 
Okla. City*t . 10,510 9,591 
Cincinnatif ... 4,256 4,277 
Denvert ..---- 7,218 6,669 
st. Paulf .... 13,973 14,705 
Milwaukeet 3,085 3,330 
Total .. 139,687 125,445 143,708 
HOGS 
Ohicagot ...-- 2,737 
Kansas Cityt.. 7,990 
Qmahat ...... 18,336 
Bast St. Louist 13,140 
St, Josepht ... 9,179 
Sioux City? .. 10,635 
Wichita? ze 3,740 
New Yor 
Jersey Cityt 23,420 
Okla. Cityt .. 6,209 
Cincinnati§ . 8,603 
Denvert ..... 5 2 
St. Paulf .... 15 45 3.2 
Milwaukeet .. 3,234 : 
Total ......127,880 144,160 190,506 
SHEEP 
Ohicagoy 7,634 6,082 016 





a 7, 
Kansas City? . 13 11,654 ry 


ahat ...... 20,325 18,281 33 
Bast St. Louist 9,664 8,806 9,554 
St. Josepht 9,500 8,098 9,320 
Sioux City? .. 5,488 5,158 5,950 
Wichitat 2,289 2,245 1,633 


New York & 
Jersey City?t 
Okla. Cityt 
Cincinnati§ 
Denvert ...... 
St. Pault 
Milwaukeet 





Total ......130,633 121,582 

*Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs. 

{Stockyards sales for local slaughter. 

Stockyards receipts for local 
slaughter, including directs 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on August 26: 
CATTLE: 


Steers, gd - . ..$33.00@34.00 
Steers, med. to gd.... 26.00@32.25 
Heifers, com. to med. 20.00@27.00 
Cows, gd. ........... 21.00@2 
Cows, com. to med.... 18.00@: 
Cows, can, & cut 15.00@18.25 
CALVES: 

Vealers, gd. & choice. 
Com. to med 
Se 


HOGS: 






-$28.00@31.00 
-+++ 20.00@27.00 
- 15.00@19.00 


$30.50@31.00 
pedhses 24.50@25.50 


SPRING LAMBS 
ae $ 


@28.00 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on August 26: 
CATTLE 
Steers, med. . cn @30.25 
Heifers, med . 26.50@28.00 
Cows, gd. ..., - 24.00@24.50 
Cows, med. ...... - 21.00@23.00 
Cows, cut. to com 18.50@21.00 
Cows, canner ...... | 16.00@18.00 
Bulls, sausage ... 23.50@ 27.50 
Slaughter calves. 
med, & gd 26.00@ 28.00 
HOGs: 
Gd. & ch 


& @31.75 
. 24.00@26.00 





CORN BELT DIRECT 
TRADING 

(Reported by the Production & 

Marketing Administration.) 

Des Moines, Ia., August 26. 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
for Thursday were: 


Hogs, good to choic 
160-180 Ib. 
180-240 Ib 
240-300 Ib 
300-360 Ib 

Sows: 

270-360 Ib. 
400-550 Ib. 


e 


$26.50@29.50 
29.00@30.25 


. 28.25@30.00 


. 27.00@29.50 


. .$26.75@28.00 
- 22.00@25.50 


Receipts of hogs at Corn 
Belt markets for the week 
ended August 26 were report- 


ed to be: 
This 
week 
estimated 
Aug. 20 . . 21,000 
Aug. 21 . .20,000 
Aug. 23 18,000 





Aug. 24 . 22,000 
Aug. 25 — ler Ut 
Aug. 26 oe eeeeee 22,000 


Same day 
last wk. 


actual 





LIVESTOCK RECEIPTS 


Receipts at major livestock 


markets 


during the 


ended August 21. 


AT 20 MARKETS, 
WEEK 
ENDED 
August 21... 
August 14. 
1947 
1946 
1945 
AT 11 MARKETS, 
WEEK ENDED 
August 21... 
August 14... 

AT 7 MARKETS, 
WEEK 


ENDED Cattle 
August 21...166,000 


August 14 169,000 
1947 . .171,000 
1946 210,000 
1945 . -229,000 


CANADIAN 







Hogs 
248,000 
258,000 
290,000 
243,000 
212,000 


week 


Sheep 
203,000 
202,000 
175,000 
178,000 
259,000 


Hogs 


. -193,000 


.. 201,000 


Hogs 
163,000 
168,000 
205,000 
143,000 
144,000 


. -238,000 


Sheep 
118,000 
112,000 
107,000 
118,000 
160,000 


KILL 


Inspected slaughter in Can- 
ada for week ended August 





14: 
CATTLE 
Week Ended Same Week 
Aug. 14 Last Year 
Western Canada. .13,871 16,886 
Eastern Canada. .12,733 13,182 
BOON i cscndsas 26,604 30,068 
HOGS 
Western Canada. . 19,684 19,283 
Eastern Canada. .32,564 40,630 
Total .........52,248 59,913 
SHEEP 
Western Canada... 5,684 12,933 
Eastern Canada. . 16,266 11,614 
DUNNE csc cccdas 21,950 24,547 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 


st. 


New York market for 


week ended August 21, 1948: 


Cattle Calves Hogs* Sheep 


Salable 
Total (inel. 
directs) 
Previous week: 
Salable ... 
Total (incl. 

directs) 


551 2,351 


279 1,666 


400 


972 


1,686 


. 4,382 8,140 16,024 26,035 


178 


-1,998 7,351 15,261 14,949 


*Including hogs at 3l1st street. 
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Take a number from 1 to 14 











GREAT ‘‘CITY ICE”’ 
COLD STORAGE 


WAREHOUSES 


Seaboard Terminal & 
Refrigeration Co. 
Jersey City, N. J. 


The City Ice & Fuel Co. 
Hornell, N. Y. 


Federal Cold Storage Co. 
Pittsburgh, Pa. 


Federal Cold Storage Co. 
Cleveland, Ohio 


Federal Cold Storage Co. 
Columbus, Ohio 


North American Cold 
Storage 


National Stock Yards, Ill. 


Polar Service Company 
Decotur, lil. 






33 


SOUTH CLARK STREET CHICAGO 


Federal Cold Storage Co. 

St. Louis, Mo. 

Mound City ice & Cold 
Storage Co. 

St. Louis, Mo. 

Springfield Ice & 
Refrigerating Co. 

Springfield, Mo. 

Federal Cold Storage Co. 

Konsos City, Kans. 

Tulsa Cold Storage Co. 

Tulsa, Okla. 

Galveston ice & Cold 
Storage Co. 

Galveston, Tex. 

Crystal Ice & Cold 
Storage Co. 

Phoenix, Ariz. 


Protect and Collect... 
GET THE BEST PROTECTION 
FOR YOUR PERISHABLES 


ILLINO| 


Page 53 











ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS +» BACON «+ LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 

















THEE. KAHN’SSonsCo. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


BOSTON 9—P. G. Gray Co., 148 State St. 
ecukeeene | a \ ae were Road, Govetans Heights 
b wy” ark Heights Aven 
DETROIT—J. H. Rice, 1 Allard, Grosse Pointe Woods ai 
NEW YORK 14—Herbert rod mS. . 
PHILADELPHI 1 ljowhill St. 
PITTSBURGH—Thos. F. Keenan, 1511 Daleland Avenue 
R. H. Ross, Box 628, Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W. 











Offices | 








THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 


\S.- 34 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 


WASHINGTON, D.C. RICHMOND, VA. 
456. 11 ST., SW. 22 NORTH 17TH ST. 


NEW YORK, N. Y. ROANOK ; 
408 W.14TH ST. a7 ECA LAVE 











Wholesalers and DONE 


BEEF - PORK- LAMB 


VEAL: OFFAL 
Qle Inguiries Welcome 


QRS Wo 
BAW MODWAS SES eal 











PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, August 21, 1948, as reported 
to THE NATIONAL PROVISIONER 

CHICAGO 

Armour, 2,624 hogs: Swift, 
Wilson, 763 hogs: Agar, 3, 
Shippers, 5,662 Others, 
hogs. 

Total: 18,55 
28,018 hogs; 7, 


KANSAS CITY 
Cattle Calves Hogs 


584 hogs; 
275 hogs; 
15,110 





hogs; 





cattle; 2,737 calves; 


34 sheep. 


Sheep 








Armour ... 4,482 855 1,192 2,137 
Cudahy ... 2,895 888 132 2,207 
Swift .... 3,313 880 902 6,242 
Wilson 2,180 775 936 1,795 
Central... 673 - odes 
U.8.P..... 228 -_ ath ax 
Others .... 7,442 28 4,828 896 
Totals ..21,213 3,426 7,990 13,277 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 4,833 ane 
Cudahy ..... 4,112 889 
BEES ccccsce 3,869 2 1,622 
Wilson ..... 2,246 2,005 1,637 
MERGED oc vccce 5 ee er 
Greater Omaha 90 
Hoffman 130 
Pn ateoncess 143 
Kingan ..... 1,172 
Merchants .. 26 rr 
Shippers oes 9,817 hee 
Totals ....16,626 20,495 4,148 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 3,245 1,526 4,289 4,187 
Swift 4,921 3,064 4 5,329 
Hunter 1,192 ave 148 
MGM cccce ite 
 *aerre —_ 
Laclede 
Sieloff os oT oes see 
Others - 3,239 470 3,218 507 
Shippers .. 6,709 2,304 11,234 877 


27,592 11,048 


Totals .19.306 7,364 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 3,210 771 3,279 4,136 
Armour ... 2,922 946 4,021 1,702 
Others 3,694 272 2,042 491 
Totals .. 9,826 1,989 9,342 6,329 


Does not include 427 cattle, 1,698 
hogs and 3,662 sheep bought direct. 






SIOUX CITY 
Cattle Calves Hogs Sheep 

Cudahy ... 2,778 126 4,852 1,330 
Armour ... 2,618 72 5,089 2,476 
Swift 1,614 37 1,224 1,682 
Others .... 244 ase _ — 
Shippers .14,083 168 7,105 2,438 

Totals ..21,337 403 18,270 7,926 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy 1,462 848 2.657 2,004 
Guggen- 

heim 913 
Dunn- 

Ostertag. 112 —T 3 
BEE cccce 103 490 
Sunflower . 27 34 
Pioneer ... die aaa 
Excel 811 ‘ ee 
Others 1,369 556 285 


Totals .. 4,797 848 3,740 2,% 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour .. 3,167 785 = «61,512 500 
Wilson - 2,118 1,131 1,631 434 
Others .... 250 2 477 pes 
Totals .. 5,535 1,918 3.620 : 934 
Does not include 547 cattle, 2,510 
calves, 2,589 hogs and 1,203 sheep 
bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s see 423 
Kahn's Te ose 
Lobrey 277 
Meyer .... ine ks ile cok — 
Schlachter. 150 109 wae 27 
National .. 372 150 P ies 
Others 2,537 977 7,034 362 
Totals .. 3,059 1,236 7,311 812 
Does not include 1,398 cattle and 


569 hogs bought direct. Market ship- 
ments for the week were 28 cattle, 
224 calves, 2,129 hogs and 3,060 sheep. 


The National 




















DENVER MI 
Cattle Calves Hogs Rey 
Armour ... 1,015 158 1,706 » eceipts repo! 
Swift .... 916 165 1g Sm! 
Cudahy ... 792 49 19; 2f wESTERN 
Others .... 3,035 338 "ggg SE RAND 
Totals .. 5,758 710 3.28 tae ending 
- Week previc 
8ST. PAUL same week Y 
Cattle Calves HOgs She. 
Armour ... 1,642 6,39) 9. cow Tes 
Bartusch. . i : “hl = Week ending 
Cudahy ... 1,057 1,013 ‘"' ,:| Week previc 
Rifkin 759 | (25 Lik} game week 3 
Superior... 1,772 . 
Swift .... 5,311 2.547 8754 aig} BOLL ; 
Others ... 1,937 975 6,603 re Week endins 
ve — ate Week previc 
Totals ..15,910 6,202 21,748 10.6, cone week | 
FORT WORTH | veal 
Cattle Calves Hogs Shee} Week endin; 
Smear --- 1,554 2.968 1,087 4% Week Lane 
Swift . 2,889 2,354 11053 y;'s0) Same week 
Blue _ — 
Bonnet. 548 77 LAMB 
Sity — 576 61 1% Week endin, 
Rosenthal. 68 = 4 Week previ: 
Sigal = Same week 
Totals .. 5,685 305 16.4) _, 
TOTAL | oo: 
PACKER PURCHASES Week endin 
Week Cor Week previ 
ended Prev. week Same week 
Aug. 21 week 1M7 | 
Cattle . 147,559 144,044 1499) 406 AND PI 
Hogs coun 09 161,737 191.9% Week endin 
Sheep - 96,366 91,819 91 355% Week previ 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicag: 
current and 


Union Stockyards 


comparative periods 


for 

















Same week 


PORK CUTS 
Week endir 
Week prev: 
Same week 


BEEF CUTS: 








Week endir 
RECEIPTS ae eet 
Cattle Calves Hogs Sheep 
Aug. 19... 4,000 886 7,640 3.1} VEAL AND | 
Aug. 20... 1,575 293 5,934 2.463 Week endii 
Aug. Zi... 660 751 1,772 9% Week prev 
Aug. 23...11,720 1,293 6,234 3.7% Same week 
Aug. 24... 8,015 656 9,043 3.1% 
Aug. 25... 7,200 700 5,500 250) LAMB AND 
Aug. 26... 3,800 600 6,000 35m/ Week endi 
. “" 
Wk. an 72K ‘ Week prev 
so far...30,735 4,246 7 . Same week 
Week ago.28,611 4,148 32,300 18.557| «° 
Pe «scene 32,599 3,647 39,121 13.45 
1946 ......56,697 3,325 44,118 20.38 
*Including 988 cattle, 905 calves 
4,970 hogs and 4,557 sheep direct to LIVESTC 
packers. A 
SHIPMENTS __ arene 
Cattle Calves Hogs Sheep Canada d 
Aug. 19... 1,774 38 1,476 19 | the Cana 
Aug. 20. 973 38 766 
Aug. 21 399 77 
Aug. 23 3,023 15 758 
Aug. 2,732 124 1,847 3 
Aug. 3,000 25 A 
Aug. 1,500 nO «1,000 1% | STOCK 
Wk. | YARDS 
so far...10,255 214 4,405 225 | Toronto 
Wk. ago.. 9,971 53 4,797 1,052 | Montreal 
_. eee 11,405 187 1 2) Winnipeg 
Be osaraa 26,417 S78 6,819 3,96 | Calgary 
Edmonton 
AUGUST RECEIPTS Pr, Albert . 
1948 1947 mad Jaw 
bh a ‘ 
Cattle ...... 127,458 124,898 | Reging 
aa 16,408 17,28 | Vancouver 
ear 154,056 161,751 *Dominior 
. we ~« " 0 
Sheep . 56,034 44,916 incladed. 
AUGUST SHIPMENTS 
— 
Cattle ..... 
De caaiven 
Sheep Receip 
Marketin 
located 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased by (ii 
cago packers and shippers, week ended 
August 26, 1948 


Thursday, 


Week ended 


Aug. 26 
Packers’ purch....21,471 
Shippers’ purch 5,066 


Total 


PACIFIC COAST LIVESTOCK 


Receipts at leading 


markets, week ending August 19 
Cattle Calves Hogs Sheep 
7,000 1.100 1,900 


"gas 2.880 | PRovisto 


Los Angeles 
No. Portland. .2,460 
San Francisco.1,370 


44 


») 
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4 645 


26,537 


Pacific 


Tifton, ¢ 
hassee, | 


with the 
Pret 
reek 
a ™ won ende 
ey eek prev: 
Lae Cor. week 
29, 763 
How i 
coast | People b 
months 
him ans 


% 
685 


The Nat 











8 10,6 


T 4K 
3 114m 





OCK 


Chicag, 
nt and 


8 Sheep 
0 3.12 
4 246 
a 


2 (4 
4 3.7% 
3 





MEAT SUPPLIES AT NEW YORK 


Receipts reported by the U. 8. D. A., Production & Marketing Administration) 
, ( 











WESTERN DRESSED MEATS BEEF CURED: 
[eu AND MEIPHR: | Carsanne Week cung tue, 21108. 118 
" Week ending Aug. 21, 1948. 4 Same week year ago. 21,422 
vious bokts 72 
Week Lb sear ee 10,826 sa amaeientiliaals - ’ —_ 
Same wees 2 PORK CURED AND SMOKED: 
ow: Week ending Aug. 21, 1948.1,112,173 
: ° © ee We EY sn eceavcees 1,121,499 
Week ending Aug. 21, 1948 2,834 Same week year ago ... 680,718 
Week previous ...-.....-- i ae8 
eal taldat “us” LARD AND PORK FATS:+ 
Week ending Aug. 21, 1948 107,955 
BULL: 3 in ‘ 03 Week previous wees 573 
Week ending Aug. 21, 1948. —- Same week year ago 3,420 
vious . eevee Se 
a oak year ago.. 320 
LOCAL SLAUGHTER 
VEAL 
Week ending Aug. 21, 1948. 6,133 STEERS: 
Week previous .....---. - 11,968 Week ending Aug. 21, 1948. 4,283 
Same week year ago. . - 18,328 Week previous ........... 3,789 
Same week year ago....... 5,414 
LAMB 
Week ending Aug. 21, 145. 38,635 COWS: 
nh pad ea Re oa aan Week ending Aug. 21, 1948. 850 
game week year ago....... 40,698 Week previous ........... SU4 
¥ )N: Same week year ago. oe 1,653 
Week ending Aug. 21, 1945 non BULLS: 
Week previous .. ve 3,719 Z . : ; : 
. reek year ago 4,559 Week ending Aug. 21, 1948 611 
Game week year ag: sa Week previous ..... rok 533 
: .. Same week year ago....... 548 
06 AND PIG: ; 
Week ending Aug. 21, 1948. 2,326 5 a 
Week previous .... ~~ 3,847 CALVES 
Same week year ago : 1,944 Week ending Aug. 21, 1948. 11,757 
Week previous ........... 12,463 
PORK CUTS: Pounds Same week year ago....... 10,881 
Week ending Aug. 21, 1948.1,755,715 
Week previous ........... 1,134,482 HOGS: 
Same week year ago....... 977,520 Week ending Aug. 21, 1948. 23,420 
eines Week previous ........... 24,078 
BEEF CUTS: Same week year ago....... 23,362 


Week ending Aug. 21, 1948. 147,785 
Week previous .... ‘ 207,793 SHEEP: 


u a ‘ u 
eee FORE OHO. -»... 160,904 Week ending Aug. 21, 1948. 
‘ no " Week previous .......... 
VEAL AND CALF Same week year ago....... 37,844 
Week ending Aug. 21, 1948 2,819 
Week previous ...... — 6,235 Country dressed product at New 
Same week year ago....... 1,073 York totaled 3,531 veal, 1 hog and 15 
lambs in addition to that shown above. 
LAMB AND MUTTON: Previous week: 3,220 veal, 3 hogs and 
7 » § ‘ ° 13 lambs. Same week 1947: 2,580 veal, 
= oo De — oo 2 hogs and 43 lambs. 
Same week year ago...... 2.539 tIncomplete. 
. 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices paid for livestock at various markets in 





=  * 


— 
== 


ASES 


by Chi- 
k ended 


Prev 

week 
22,7) 

7,083 


29,768 


Canada during the week ended August 14 were reported by 
the Canadian Department of Agriculture as follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
Up to Good and Gr. Bl Gd. 
1050 Ib. Choice Dressed Handyweights 
STOCK 
YARDS 
ee 21.17 $22.00 $32.60 
Montreal .............. 20.10 22.60 33.10 
ED écccecssecces 19.62 18.00 30.10 
a a 20.00 30.40 
wag ievssine «oe 19.15 19.30 29.60 
PEE caddncccceccs 19.40 18.00 29.85 
OL ee 20.00 17.50 29.85 
Saskatoon ............. 17.50 19.50 29.85 
BEE sesseccccesese - 20.10 20.50 29.85 
EE dvdeiaccsees 21.00 20.00 


‘Dominion Gov't. premiums of $2 per head on Grade A and $1 on B1 are not 
included. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 

ssee, Florida, are compared with the previous week and 
with the corresponding week last year. 


: Cattle Calves Hogs 
Week ended August 20 





. 5 3,502 
Week previous ......... a i coe : ere 
Cor. week last year... 1215 3'862 





How is consumer purchasing power holding up? Will more 
people be able to spend more money for meat during the 
months to come? The packer will find information to help 


him answer these questions in the pages of THE NATIONAL 
PROVISIONER. 
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WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended August 21, as reported by the U. S. Department of 
Agriculture, showed an increase in slaughter of cattle and 
sheep, but decreases in the number of calves and hogs slaugh- 
tered as compared with the previous week. The following 
table shows inspected slaughter by regions and also com- 
pares the total slaughter with that of a week earlier and 
a year earlier. 


Cattle Calves Hogs Sheep 

NORTH ATLANTIC and Lambs 
New York, Newark, Jersey City..... 5,744 11,757 23,420 35,722 
Baltimore, Philadelphia ° tases Gees 2.144 15,490 1,319 


NORTH CENTRAL 














Cincinnati, Cleveland, Indianapolis. . 3,498 11,478 
Chicago, Elburn ....... 11,151 26,100 
St. Paul-Wis. Group’ - 14,407 11,855 
St. Louis Area?........ 14,766 10,083 15,632 
Sioux City ..... Pere .. 6,997 518 7,646 
eee ee pas . 16,933 1,580 21,073 22,149 
Kansas City .... 56 17,860 7,203 ,142 19,692 
Iowa and So. Minn.* 13,276 5,919 2,120 29,134 
SOUTHEAST* . en ey 8,017 5,236 8,280 
SOUTH CENTRAL WEST® 13,953 27,297 33,879 
ROCKY MOUNTAIN® . ; 6,299 S38 7,147 17,428 
PACIFIC’ ...... 14,227 16,578 28,872 
Grand total ...... . 194,735 387,332 260,906 
Total week ago........ eee fF 405,848 245,989 
Total same period 1947.............. 211,001 101,531 484,885 258,656 


4Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, IIL, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
*Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
Los, Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 


NOTE: Packing plantg included in above tabulations slaughtered approxi- 
mately the following percentages of total slanghter under Federal Meat Inspec- 
tion during July, 1948—cattle 75.2: calves 66.7; hogs 73.6; sheep and lambs 85.6. 
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of the DESIGN THAT MADE 
ROTARY PUMPS FAMOUS 
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Barliant 4 Li list below some of their current 
offerings, for sale, 
available or prompt shipment unless otherwise 
stated, at prices quoted F.O.B. shipping points, 
subject to prior sale. 
Write for Our Weekly Bulletins. 


Killing Floor & Cutting 

7667—HOG CUTTING CONVEYOR 

TABLE, all galvanized, 39%4’x41", 

includes 29’ cut-off shoulder arm, 

pen ge | with 2 5 HP motors, belly 

oller. Excel. Cond...............+. $4,500.00 
7738—HOG DEPILATOR: Allbright Nell, 

3770, Rail Drop, push button 7, 





eration; 200 hogs per hbr........... 850.00 
Sausage & Smokehouse 
1878—-S408408 STUFFING TABLE: 
= perry ee $ 150.00 
7570—SILENT CUTTER: Boss 80-A, 575 
cap., with 30 HP cn & starter. 
3 sets knives. Excel. Cond.......... $2,500.00 
7870—SILENT CUTTER: 43-5 Buffa 
p., with motor & starter. $1,150.00 


250 ca 
7851—G =r Meat, Sanders, Model 
50, less motor...........+++++0:. $ 100.00 


1 
7751—GRINDER: Buffalo #156, with 5-7% 


HP motor, Excel. Cond............. $ 500.00 
7871—Grinder: 7£66-B, Buffalo, with motor 

ORE GtAPEO. 0. nc ccccccsccccccecces 775.00 
7798—BACON SLICER: U.S. #150-B, 150% 

cap. per hr., with new blade, belt 

GREVG, CORVETEE cc ccccccccccccvccess $ 690.00 
7872—STUFFER: 300 Ib. Boss............ $ 750.00 


7801—STUFFER: NEW, Randall, 200%..$ 930.00 
7811—MIXER: Buffalo, 1500 Ib., with 15 
HP Century motor..............+. 
sae oon #2, Buffalo, 400 
th motor 
7875—BAGON SLICER: U.S. Model #150-D. 
Very good cond.........-.eeeeeeees $ 650.00 


Rendering & Lard 
7761—COOKER: Dry Rendering, Boss, 5x9 
= - HP motor, 3/60/220, chain 
$1,400.00 


825.00 


GEE ci tanecbbivadietedecnsaagased 
7746—HYDRAULIC PRESS: Boss, 300 ton, 

14”, Rg with Union Steam 

Pump, size 8’’x1’’x12’ 
7841—HYDRAULIO PRBSS: 150 ton, com- 

plete with pump, exc. cond 
6613—HYDRAULIC PRESS: NEW, 

500 ton, complete with pump, hy- 

draulic pipe and fittings 
7850—FILTER PRESS: Sperry, 36x36, 36 

plates, practically new, with hy- 

draulic closing devices, hand operated 

used less than 3 months........... 2,500.00 
7819—EXPELLER: Anderson No. 1, 

hopper, and 15 HP 3/60/220-440 mo- 

tor and starter. Exc. cond.......... 1,4 
7789—HOG: #15 CRD M&M, no motor, in 

operating condition................ 1 


Miscellaneous 
6638—ENTRAIL WASHER: NEW, Globe 
30’’x16’, with motor and starter. ..$1,500.00 
7766—SCOTCH MARINE BOILER: (1) J. 
Leffell Co. 125 HP cap., equipped 
with built in tube blowers. Auxiliary 
equipment includes oil burner, steel 
stack, feed pump, oil pump. In ex- 
cellent condition...........6..6.56. 3 
7628—BUNN TYER: (1) For tying lamb- 
veal and beef rolls. Stainless steel 
table top, single phase motor. Ser. 


#11 
7668—TANK CAR SHELLS (3) 8,000 gal- 
lon cap. 7’x28’ riveted.......... 
7658—Boiler: HRT, #25636, 80 HP, Hori- 
zontal, 60x16”, 44 tubes, 10 gauge, 
4” dia. x 16’, 1254 pressure. ASME 
——— 75 HP, with stoker, blower 
& pumps. Like new................ 3,300.00 
1653—LABELER: Standard-Knapp, Type 
“A’’, heavy duty, variable speed 
GR BEE: SOs cs ctcccccccccces 
7604—AMMONIA COMPRESSOR: 
Worthington, 9x9, 100 HP, 327 rpm, 
my yt =e 37593. Size VG-2, 


1942—ERTTLE. Stainless steel, 80 gal. 
jacketed, with plain steel outer 
pee. Complete with valve, stand 


2,750.00 


920.00 
4,400.00 


Ty Sree 190.00 
7836—RETORT: 42x72", Standard, with 
thermometer, pop valve, pressure 
gauge. Never installed. Equipped 
with eccentric lid closers. Perfect 
COMED £0. 6b.0 ckacaccdscviscsisccs 295.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
poten. of surplus and idle equipment are 
solicited 


BARLIANT AND COMPANY 


—@- amos cmon - fe, 


7070 NW. CLARK ST. «© CHICAGO 26 ML, © SHELORAKE 3319 


SPECIALISTS 
built and New Packing House 
Equipment and Supplies 














—CLASSIFIED ADVERTISING. 


Unless Specifically instructed Otherwise, All Classified Advertisements Will Be inserted Over a Blind Box Nomis, 


set solid. Minimum 20 words $4.00; additional 
20¢ each. “Position 


or box sumbers as 8 words. Headlines 75¢ extra, Ug 
rate: minimum — advertisemeats 75c per line. Displayed, $8.25 pe 


50 wards $3.00, eddilonsl words 15¢ cach. Cova! address Coatract rates oa request. 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





PLANTS WANTED 


EQUIPMENT FOR SALE 





WANTED TO RENT: Chicago area. Building, 
40,000 sq. ft. with coolers or building that coolers 
could be put in and pass government inspection. 
WR-214, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 





SAUSAGE KITCHEN: 30,000 to 40,000 pound 
capacity per week. WR-211, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Il. 


BUSINESS OPPORTUNITIES 


FOR SALE: Complete sausage factory in A-1 con- 
dition, now operating in Milwaukee for over 25 
years. Will sell part or whole. FS-213, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago 5, Ill. 











CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





— ED 


Y QUANTITY 
FROZEN PORK AND BEEF MELTS 


TELANG BEEF LIVERS 
OMAHA PACKING COMPANY 


97 S. Market St. Boston, Mass. 
Phone Lafayette 32062 Teletype BS 559 





We Seek A Dependable Source Of 
Inspected or Uninspected, Boneless 
HORSEMEAT 
Good Eatin’ Dog Food Co. 
444 Fairmount Avenue 
Phila., Penna. 





Attention Wholesalers and Beef 


Boning Establishments 

Old established midwest slaughterer located in heart 
of good cow country is desirous of acquiring addi- 
tional wholesale and beef boning carload users on 
consistent weekly basis. Bxcellent workmanship and 
uniform grading. Kill principally good quality 
breaking and boning cows and bulls. Also, can offer 
a good beef offal package. Can guarantee to ship you 
the type of merchandise you may require. 


W-205 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





HOG + CATTLE » SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker * Counsellor « Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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PACKING HOUSE 


BUCKETS—Galv., similar to Anco 354, 


for meat OF DORs ives. cccaeee $25.00 eg, 
BACON HANGERS—8000 Available 
OPUS escctccccccsceceseqecess - 06 em 
a ee eer ee «OB en 
SMOKE STICKS—Wo00d—5000 Available... ..05 o 
GAMBRELS— W 0od—Hog—22” ... +o eB ca 
ICE MACHINE—Frick 10x10, Serial 41800 
125 Hp. direct connected motor, 300 rpm. 
complete with exciter & panel board. - $5000.00 


Aaron Conall Co, 
Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, iii, 


CHEsepeake 5300 
Single items or complete plants bought and sold, 








Meat Packers—Attention 


FOR SALE: 1-100 gallon jacketed, agitated 
Kettle; 2-Anco #261 Grease Pumps, i. D.; os 
Continuous Screw Crackling Press, installed one 
year; 1-Hottmann #4 Mixer, 600 capacity, re- 
quires 40 HP, jacketed trough; 1-Enterprise tie 
Meat Grinder, belt driven; 3-Mechanical Dryers, 
5’x12’; 1-Cast’ Iron 2000 gallon jacketed agitated 
Kettle; 12-Stainless jacketed Kettles, 30, 40, @, 
80 galion; 30-Aluminum jacketed Kettles, 20, 4), 
60, 80, 100 gallon; er ef Nell 4x9’ Lard Roller; 
1-Anco 3’x6’ Lard Roll, m.d.; 1-Brecht 10002 Meat 
Mixer. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS ©O., INC. 
14-19 Park Row, New York City, N. Y. 





For Immediate Delivery from Stock 


800% Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36’ Bowl with 20 HP motor 
Silent Outter Buffalo 43A & other sizes 
Rotary Cutter with 21-20’ Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks; 
Grinders; Retorts; Hammer Mills; Stainless Ket- 
tles. We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 


MACHINERY CO. 
1051 W. 35th St., Chicago 9, IIL 





106,848 cans in bags, size 404x312. Suitable for 
food products. One coat black lithographing. 


One 75 H.P. used HRT boiler. Offered F.0.B. New 
Albany, Indiana. 


One used custombuilt deep freezer. Approximately 

11 cubic feet, temperatures to 29 degrees below 0°. 
FS-210, THE NATIONAL PROVISIONER 

407 S. Dearborn 8t., Chicago 5, Ill 





FOR SALE: New Red Lion expeller press with 15” 
tempering apparatus and magnetic separator. Price: 
$5,000.00. This machine has never been used and 
quick shipment can be made. FS-186, THE NA 
pong ge | PROVISIONER, 407 8. Dearborn St., (hi- 
cago 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittoct 
and Associates, Moylan, Pennsylvania. 











PICKLING VATS 


Hardwood (165 gal. cap.) Special $7.80 each. Free 
delivery, certain areas. Meat Packers Supply Co., 
5427 N. Kenmore Ave., Chicago 40, Ill. 








A SALE: One new model 5-9 Haysees amt 0, 
wrapping machine, used 30 days, or 

will sell for $1,500.00. FS-159, THE  NATIO in 

PROVISIONER, 407 S. Dearborn St.. Chicago 5, 
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quaprens KREY. Tondorated Ha MS | Eastern Representatives 
OF H. D. AMISS ROY WALDECK 
MIXED CARS THE HAM WITH A Sethe be, | Nee, 
OF REPUTATION FOR 
SATISFACTION A. 1. WOLEROOK 
PORK, BEEF = =1 AND PROFIT! Befiale, NY. 
a AND 
movsions | KREY PACKING COMPANY [sims * r= 
ESTABLISHED 1882 Now York, N.Y. Pilkodcae be. 
ST. LOUIS 7, MISSOURI 














For 30 Years the Largest Independent 
QUALITY AMERICAN HOG 
in Great Britain 


(Cables: Effseace, Lo 


THE FOWLER CASING CO. LTD. 


{MIDDLE ST., WEST SMITHFIELD, Lennon E. C. 1, ENGLAND 
TER a cons 2 


Distributors of 
CASINGS 


BEEF—VEAL—LAMBS 


FANCY MEATS AND BY-PRODUCTS 
EXPORTED TO U.S. 














HAVE YOU ORDERED 


A complete volume of 26 issues can be eas- 
A taee Gor futuse reference in this binder. 





The MULTIPLE BINDER 


FOR YOUR 1948 COPIES OF 
THE NATIONAL PROVISIONER 


Price $2.50 








— 








Inquiries Invited 
CALL 4-3596 or WRITE 
LEGRADE INC. 


EXPORT DEPARTMENT 
Quebec City, Canada 











CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


PLANTS FOR SALE 





SAUSAGE MAKER: Experienced, desires position 
with medium or small plant. Age 33. Now avail- 
able. W-212, THE NATIONAL PROVISIONER, 407 
§. Dearbern St., Chicago 5, Ill. 


SAUSAGE MAKER: Expert. Desires position in a 
small or medium sized plant in middle west. Can 
manage entire operation and produce a quality 
product. W-208, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 


SUPERINTENDENT available. Over 18 years’ ex- 
perience in all phases of plant operations, both large 
and small plants. Sober, practical, efficient. W-200, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
8t., Chicago 5, Ill. 


EXECUTIVE: Just returned from Europe and fully 

familiar with export trade, is available due to sale 

of plant. Speaks several languages. Excellent con- 

nections ance, igium, Germany, Holland and 

Denmark. No objection to travel abroad. W-201, 

= NATIONAL PROVISIONER, 407 8. Dearborn 
8t., Chicago 5, Ill. 


HELP WANTED 


Wanted 
Rendering and Tankhouse 


Foreman 


To take full charge of operating rendering and 
tankage rtments. W-192, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


Rendering Plant Cooker Man 


rendering company with three plants using 

po wa presses, wants expert cooker man. Ma- 

dead animals, shop fats, bones, slaughter 

— offal. Plenty ~ a for advancement for 

right party. State and salary wanted. 

176, THE NATIONAL. PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IIL. 


GENERAL MANAGER WANTED 


For a ae sized B.A.I. beef and pork packing 
ni Opening for man with eutetanting proven 

ty at handsome salary. Must know all phases 
This is a wonderful opportunity. An- 
ential. W208, THE NATIONAL PRO- 
407 8. Dearborn St., Chicago 5, Ill. 























swers confid 
VISIONER, 





Casing Salesman 


Medium-large progressive casing house desires an 
experienced casing salesman for New York State 
and bordering western territories. We are not 
necessarily looking for too large volume, but are 
seeking a man who will sell his customers intel- 
ligently, thus keeping returns and complaints to 
a minimum. We will offer an exceptionally fine 
proposition to the right party and if there is a 
man in this business who has been wondering when 
a real opportunity will come his way this 
may well be it. All replies will be held in strict 
confidence. Our men know of this ad. 


W-213, 
THE NATIONAL PROVISIONER 


740 Lexington Ave., 
New York 22, N. Y. 


WANTED: Thoroughly experienced sausage fore- 
man for modern, well established plant near New 
York city to take complete charge of manufacturing 
all types of sausages, loaves and boiled hams. In 
reply state age, experience and references. W-209, 
THE NATIONAL + + ae 740 Lexington 
Ave., New York 22, N. Y. 


WHOLESALE MEAT DISTRIBUTOR in progres- 
sive north Florida community, with exclusive agree- 
ment, has opening for salesman to call on trade and 
make delivery self direct from route car. Attractive 
proposition to one knowing business and willing to 
work. P.O. Box 173, Panama City, Florida. 


. > 
Junior Supervisors 
We have openings for supervisors of the junior 
grade in all operating departments in slaughtering 
and packing plant. Chicago area applicants only. 
Agar Packing & Provision Co., 4057 8. Union Ave., 
Chicago 9, Ill. 


General Plant Superintendent 
One experienced in all phases of dry rendering, 
maintenance, cooking, operation of expellers, han- 
dling tallow, hides and labor. Permanent position 
in modern piant in southeast with long established 
company. W-204, E NATIONAL PROVISION- 

R, 740 Lexington Ave., New York 22, N. Y. 
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Beef Slaughtering Plant 


New, modern plant for sale. Capacity 150 head 
daily, with rendering plant, built in 1947. Ample 
capacity. Located in Northern Minnesota. U. 8. 
government inspected. Will be pleased to show 
plant upon appointment. 


FS-206, The National Provisioner 


407 S. Dearborn St., Chicago 5, Ill. 





Packing Plant For Sale 


Houston, Texas 


Completely equipped and in stand-by operation. 
Total depreciated book value $212,700.00. Inspect 
and make your offer. 


FIDELITY BUSINESS BROKERS, INC. 
607 State National Bldg. Houston 2, Texas 


Small DRY RENDERING plant for sale, $35,000.00 
Terms. Good southwest location. FS- 175, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 








PACKING PLANT Doing $25,000. monthly. $10,000. 
cash will handle, balance monthly payments. 
Write A. H. Hesse, Dalhart, Texas. 


HELP WANTED 


BEEF MAN wanted by eastern packer. Must be 
fully qualified to take complete charge of sales 
cooler, including small stock. Prefer ability to go 
out and purchase live animals in addition as occa- 
sion demands. Write W-179, THE NATIONAL 
a) eee, 740 Lexington Ave., New York 22, 











WANTED: First class sausage maker, working fore- 
man in New England territory, medium size plant, 
government inspected. Ideal working conditions, 
Plant entirely up-to-date in every respect. Must be 
experienced and able to manufacture top quality 
product, follow formulas and understand complete 
sausage manufacturing operations. W-183, E 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y¥. 
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in name... 
high grade in fact! 


Superior Packing Co. 


Price Quality Service 


Chicago » St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 


Finer Flavor from the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 





ADVERTISERS: 


in this issue of THE NATIONAL PROVISIONER | . 


Advanced Engineering Corporation. . 
Air-Way Pump & Equipment C 
Allbright-Nell Co., The 

American Can Company 

American Meat Institute 





Barliant and Company 
Best & Donovan. ‘ peuddne 
Buildice Company, Inc. 


Capitol Livestock Co 

Carrier Corporation 

Central Livestock Order Buying Company 
Chili Products Corp 

Cincinnati Butchers’ Supply Co., The 
Cincinnati Cotton Products Co 

City Ice & Fuel Company, The 

Clinton Industries, Inc 

Cudahy Packing Company, The 


Fearn Laboratories, Inc 

Felin, John J., & Co., Inc 

Fowler Casing Co., 

French Oil Mill Machinery Company 


Girdler Corporation, The 

Globe Company, 16 
GMC Truck & Coach Division—General Motors Corporation.1§ 
Great Falls Meat Company 32 
Great Lakes Stamp & Mfg. Co 

Griffith Laboratories, Inc., The 

Gruendler Crusher & Pulverizer Co 

Grueskin, E. N., C 


Ham Boiler Corporation 
Hantover, Phil, 

Hodgman Rubber Co 

Hygrade Food Products Corp.... 


International Harvester Company 


Kahn’s, E., Sons Co., The 
Kellogg, Spencer, and Sons, 
Kennett-Murray & C 

Krey Packing Co 


Land O’Lakes Creameries, Inc 

Legrade, 

Bae MPONISEE TRG, Ge... ccccccccccscsccecesscocssene d 
Levi. Berth., & Co., Inc cos cece sonal 


Mayer, H. J., & pone. Inc 
— pene 8 H., In 
Meyer, H. H., Packing Co., The 


. Oakite Products, Inc 
Omaha Packing Company 


Philadelphia Boneless Beef Co., Inc 
Preservaline Manufacturing Co., The 


Rath Packing Co 
Ritter, P. J., C 


Schludergerg, Wm.—T. J. reed Co 
Shavings and oo Cc 

Smith’s, John E., Sons Company 

Southeastern Live Stock Order Buyers 

Sparks, Harry L. & Company. COEF OPO Le 
Specialty Manufacturers Sales Co. 

Spencer Chemical Company 

Stedman’s Foundry & Machine Work 

Steelcote Manufacturing 

Superior Packing Company 

Sutherland Paper Company 

Sylvania Division American Viscose Corporation. . 


Townsend yey | Company 
Transparent Package Company 


Wax, Edward, Casing Co 
Wilmington Provision Co 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this indet) 





The firms listed here are in partnership with you. The products © 
and equipment they manufacture and the services they 

are designed to help yeu do your work more efficiently, mort 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements otter © 
opportunities to you which you should not overlook. 
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